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Three wonderful ways to give 
ovyl|l rc 
1 Slender, modern gift decanter with gold stripes embedded in the glass. 
Gift-wrapped in foil at no extra cost. Bottled in bond at 100 proof. 


2 The familiar year ’round bottling of 100 proof bottled in bond 
Old Forester, in gleaming foil gift wrap topped with velvet bow. 


3 Light-hearted 86 proof version of famous Old Forester, packaged ina 
unique, rainbow-striped, bow-tied foil gift wrapper. 


PROMISED ON EVERY LABEL: 


aes 2 "There it 
100 PROOF 86 PROOF 
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Slamoize and Personalize You Food Sewice Qperations Witt 
SLuvvrios ROMO Gupmat 


DESIGNED 70 surN Sterno Canned Heat ruc 



















Glamorous at-the-table dining-room service . . . vide with Sterno’s complete line of high-quality 
sophisticated cocktail-lounge service . . . smart and brass, copper and stainless-steel serving equipment. 
efficient buffet service . . . simplified room service All these ‘“‘Aids to Fine Service’’ burn safe, clean, 
—you’ll find them all easy and profitable to pro- economical Sterno Canned Heat Fuel. 
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$ - STERNO 
STERNO a Marmite Set 
Buffet Chafing — 
Dish Set Or hy 


STERNO 
Beverage Urn 










i” J STERNO s 
STERNO Write for 2 Compartment 
Coffee Server Catalog and Buffet Chafer STERNO 
Price List Duo Wagon 


Sterno, Inc. 


ESTABLISHED 1887 


A Subsidiary of Colgate-Palmolive Company 
300 Park Ave., New York 22, N. Y. 


Makers of Safe, Dependable 
STERNO CANNED HEAT FUEL 
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THE FIRST STEP TELLS YOU... 


that you’re in a truly modern club. And that step, of course, has to be on a carpeted floor. 

Just like theatres, hotels, restaurants and bowling alleys...the modern club also must 
provide its members with the soft, luxurious atmosphere that only fine carpet can provide. 

Is carpeting more costly? Actually, when you consider all maintenance costs, the right 
kind of carpeting often costs less than other types of flooring. And the right kind of car- 
peting is the type that is made especially to withstand rough use and heavy traffic. This 
means carpeting loomed by famed Alexander Smith and distributed by National Theatre 
Supply Company. 

As one of American’s largest carpeting contractors, National installs miles and miles 
of commercial carpeting every year. National offers the greatest variety of fabrics, patterns 
and colors in carpeting designed specifically for use in public buildings. And National can 
also supply many other quality products such as furniture, restaurant equipment, appli- 
ances and fixtures...all under simple, money-saving package financing plans. 

If you’re in the market for carpeting, make sure you get the best value for your money. 
Your National man can provide estimates and suggestions at no cost. With 32 National 
branches from coast to coast...you’ll find a branch near you! 


NATIONAL THEATRE SUPPLY COMPANY (Gp 


50 PROSPECT AVE., TARRYTOWN, N.Y. @© MEDFORD 1[-6200 SussipiaryY OF GENERAL PRECISION EQUIPMENT CORPORATION 











Index to 1961 
Feature Articles 


For the first time, CLUB 
MANAGEMENT has_com- 
piled a list of feature articles 
run in the magazine during 
1961. You'll find this index 
starting on page 48. 

The articles have been grouped 
under general headings fer 
your convenience. We hore 
you like this new service cf 
CM. 

Also, on page 48 you'll find a 
list of months for which bac: 
issues are available. These bac < 
numbers will be sent to inter- 
ested readers for $1 each on 2 
first-come, first-served basis as 
long as they last. 








This Month’s Cover 


The front cover this month is r 
produced from plates furnished by th 


Champion Paper and Fibre Companyf§\ew 


The bright candles say “Mem 
Christmas” from the staff of CLuB May: 
AGEMENT to all our readers. And 
Happy New Year, too! 


Coming Attractions 


The editors of CLuB MANAGEMEN 
have planned an interesting 1962 for 
CM readers with an editorial lineup 
designed to appeal to all types of clubs 
and club problems. 

Early next year we will present sev- 
eral articles on employe relations, wait: 
ress training and labor control as wel 
as a feature on manager-committee re: 
lations. 

January will have a special section 
devoted to the Sunshine State Chapter 
of CMAA, hosts to the 1962 CMAA 
conference in Miami Beach. February 


San Frar 
day, I 
YUko 


Club M 
monthly 
lishing 

postage 
and at a 
Subscrip 
$6.00; t 
$3.00; 

issue an 


will be the pre-conference issue, March 


will carry ideas on outdoor activities, 
pool problems, etc., and April will be 
the annual CMAA conference issue. 

In May we will preview the upcom: 
ing National Restaurant Show in Chi- 
cago. July again will be the annua 
food and food service issue and August 
will contain the latest ideas on bever- 
age service. 

In the fall we will bring to CM read: 
ers ideas on remodeling and new equip 
ment (October) and_ party  icea 
(November) as well as previewing the 
National Hotel Show in New York. 

And every month during 1962 ©M 
will bring to its readers the best think 
ing of experts in the club field—articles 
tailored to help you in the operation: of 
your club. 
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J. P. Tonetti, manager of the New 
Haven (Conn.) Country Club for the 
past 20 years, has resigned, and will 
be at his home on Thompson Dr., Tor- 
rington, Conn., after January 1. 

Before going to the New Haven Coun- 
try Club, Mr. Tonetti held managerial 
positions at the Blue Tavern Club, 
Barnstable, Mass.; Oaks Hotel, Spring- 
field, Mass.; Weldon Hotel, Greenfield, 
Mass.; Villa Hermosa, Hollywood, Fla.; 
LaConcha Hotel, Key West, Fla.; Over- 
seas Motel, Marathon, Fla.; Hartford 
(Conn.) Club; Cavalier Beach Club, 
Virginia Beach, Va.; and Trent Pine 
Club, New Bern, N. C. 

Mr. Tonetti is also a food manage- 
ment consultant and has _ supervised 
such installations as the kitchen and 
cafeteria of the home office building of 
the Security Insurance Co., New Haven, 
and many private schools and institu- 
tions. 

A graduate of Williston Academy, 
Easthampton, Mass., and Bentley Col- 
lege, Boston, Mr. Tonetti also has taken 
courses at Cornell University, Universi- 
ty of Georgia and the University of 
Massachusetts. While secretary of the 
New Haven and Connecticut Restau- 
rant Guild he helped to establish the 
Culinary Institute of America in 1947 
and is still a director of that school. 

Always active in association work, 
Mr. Tonetti has served as a national 
director of CMAA for six years and a 
regional director for one year. He has 
been an officer and director of the Con- 
necticut Club Managers Association as 
weil as the Hotel Greeters of America, 
New England Hotel Association, Con- 
necticut Branch of the Food Service 
Executives Association and the Con- 
necticut Nutrition Council. He is now 
chairman of the national education 
committee of the FSEA. 


Ross E. Connolly has been named 
manager of the new Turtle Point Yacht 
and Country Club, Florence, Ala. 

Mr. Connolly goes to Turtle Point 
from the Bloomington (IIl.) Country 


Hans W. Rawe, manager of the 
Columbus (Ohio) Athletic Club, has 
announced his resignation, effective 
December Ist, in order to devote his 
full time to the 400-room Columbus 
Plaza. He will be succeeded by George 
Gravett. 


Charles E. Davis writes that he has 
been appointed manager of the Okmul- 
gee (Okla.) Town and Country Club. 
He had previously managed the Twin 
Hills Golf and Country Club, Joplin, 
Mo., and the Bloomington Country 
Club, Bloomington, III. 


At the International Buffet at the Charleston 
AFB are Maj. Lee Tucker (center), officer- 
in-charge of the Officers’ Open Mess, Leroy 
Wheeler (left), open mess chef, and Col. 
Wilson Ralston, base commander. 


Mary Canfield 


Mary Wood Canfield, who wit!) her 
husband, Russell, managed many clubs, 
most of them in the Southwest, died 
October 29. She had been in ill health 
recently. 

The Canfields for a number of vears 
managed Willow Brook Country Club, 
Tyler, Tex. Other managerial posts in- 
cluded the Columbian Club of Daullas, 
Brae Burn Country Club, Bellaire, Tex., 
and more recently the Oklahoma City 
Golf and Country Club. 

Mrs. Canfield, who authored several 
food articles for CLUB MANAGEMENT, 
published a cook book in 1959 entitled 
“Memories and Menus.” She was a 
member of the Texas Lone Star Chap- 
ter and the CMAA. 


Mrs. Anne Reed, former manager of 
the Yale Faculty Club, New Haven, 
Conn., is now managing the Women’s 
City Club of Detroit. 

A graduate of Simmons College, Bos- 
ton, with a B.S. degree in home eco- 
nomics, Mrs. Reed was a lieutenant in 
the U.S. Navy during World War IL 
During that time she managed officers’ 





Shown here is the centerpiece for the buffet table at the International Buffet held at 
Charleston (S.C.) Officers’ Open Mess on October 24 in observance of United Nat ons 
Day. Menu included English joint of beef, Yorkshire pudding, Russian beef Stroganoff, Ger- 
man sauerbraten, Japanese butter yaki, Indian curried shrimp, Chinese egg rolls, Mex'can 
AERP APS : E a cheese enchiladas, Norwegian herrings in Burgundy sauce, Swedish rice pudding, Hungaiian 
USNAS, _Cecil Field, Fla.; _and the asparagues in sour pray Israeli sail a Italian Risotto a la Milanese with Chie«nti. 
Florida Yacht Club, Jacksonville, Fla. Topping off the meal with United States apple pie. 
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Club, where he was general manager, 
and has also managed the Rio Pinar 
Country Club, Orlando, Fla.; the 
Officers Recreation Facility (Closed), 
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Let the Hillyard “Maintaineer '’’—a trained floor care specialist— 


prove to you that the best floor treatments not only give you 
greater beauty and added years of wear—but in the long run 


save you money! Write us. 


For CLEANING @ SEALING © FINISHING © WAXING © SWEEPING 
IT PAYS TO CHOOSE 


ST. JOSEPH, MO. 


PASSAIC, N. J 
SAN JOSE, CALIF. 





Proprietary Chemists Since 1907 


BRANCHES AND WAREHOUSES IN PRINCIPAL CITIES 
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“THE SELECT MEMBERSHIP 

OF THE PINNACLE CLUB 
APPRECIATES DOW JONES 

nalout- owe AS A VALUABLE PLUS” 


_— = 


ve 


Eric Scott 
Manager 


The Handsome Lounge at The Pinnacle Club, New York City 
























One of New York City’s newest and finest 
luncheon clubs, The Pinnacle Club, occupies 
the entire 42nd floor atop the new Socony 
| Mobil Building in the heart of the Grand 
Central area. Its floor-to-ceiling windows 
afford a magnificent view of the city, matching 
the high standards of food 
and service its exclusive membership enjoys! 
Pinnacle Club members and their guests rate 
the Dow Jones Yrateat we Service as another 
tangible evidence of the Club’s desire to anticipate 
and satisfy their needs. The Dow Jones broad 
tape news ticker (one type of which is shown at 
right) provides instant, accurate and complete 
business and financial news...a useful and 
thoughtful service, much appreciated. Indeed, in 
many fine private clubs, the Dow Jones Qesteat 
Me Service is a distinctive “touch” that helps 
their members and guests “‘keep in touch.” 
Modest in cost, Dow Jones QYesteat lowe Service 
not only “‘speaks” well to your membership .. . it 
speaks well of your club. Write for complete de- 
tails on how you can offer this unique service. 





THE KIND 
OF “EXTRA” 
THAT DISTINGUISHES 
THE DISTINGUISHED 

CLUB! 











DOW JONES SLeadeact-/Vgwo SERVICE 


44 Broad St. 711 W.MonroeSt. 1325 Lakeside Ave. 1540 Market St. 
New York 4 Chicago 6 Cleveland 14 San Francisco 19 











| . 
| sociate 
| Society of Hotelman of Japan, while 


| existing facilities for 1962. 
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clubs at Moffatt Field, Calif., and Chap. 
el Hill, N. C. She also has held ian. 
agerial positions at Stanford Universi. 
ty’ss dining halls and the Providence 
(R. I.) Plantation Club. 


Mrs. Reed has been active in the 
Connecticut Club Managers Asswcia- 
tion, the CMAA and the Food Service 
Executives Association. The Women’s 
City Club of Detroit has a membership 
of 6000. 






Alfred A. Emond, retired club nian- 
ager and member of the CMAA, ‘ied 
recently in St. Petersburg, Fla. At one 
time he managed the Officers Clu!) at 
Selfridge Field, Mich. 

Mr. Emond also managed the But:alo 
Elks Club and the Brookfield Country 
Club, Clarence, N. Y. He is survived 
by his wife, Florence, a brother, Cus- 
tave, and three neices and one nephew. 
Mr. Emond was a regional director of 
CMAA in 1938 and 1939. 


The Hancock Field Non-Commis- 
sioned Officers Open Mess, Syracuse, 
N. Y., where Sgt. Edwin C. Murdock, 
a member of the Central New York 
Chapter, CMAA, is mess secretary, has 
just finished an extensive remodeling 
program which included installation of 
redwood paneling and construction of 
a new oval shaped bar. 

The club, which serves the recre- 
ational needs of 1300 NCO’s and en- 
listed men, plans a new extension to 


Sgt. Murdock was awarded an as- 
membership in the Cornell 


serving as open mess supervisor for 
the 5th Air Force Headquarters, Tokyo. 
He plans to finish his work for a degree 
at the Cornell School of Hotel and Res- 





Colonel Alan G. Long, USAF Base Cenm- 
mander, Hancock Field, Syracuse, N. Y., per- 
forms the traditional ribbon-cutting ceremcny 
marking the completion of an extensive ‘e- 
modeling program at the Hancock Field’ Non- 
Commissioned Officers Open Mess. Assisting 
Colonel Long are, from the left: SM/S3t. 
Charles Hall, president of the club's board of 
governors; T/Sqt. Arthur Fraser, assistant m2ss 
secretary; and T/Sgt. Edwin C. Murdock, m=ss 
secretary and the only active military mem/er 


of the Central New York Chapter, CMAA 
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3 models —7 cube/cubelet combinations 


%, 






up to 220 Ibs. per day CMY-22A 
All cubes or all 
cubelets. Porcelain 
enamel work top. 


up to 450 Ibs. per 
day CMZ-45A. Cubes, 
cubelets, or both with 
optional ““Twin-Bin.” 


Variable thickness: Variable thickness: 
V4" to 1”. 91/2 sq. ft. V4,” to 1”. 8 sq. ft. 
floor area. up to 110 Ibs. per day CMZ-11. floor area. 





All cubes or cubelets. Variable 
thickness: 1/4” to 1”. Only 6 sq. 
ft. floor space. 





All capacities based on 24-hour operation. 





Call your Frigidaire distributor, or write Frigidaire Division of General Motors, Dayton 1, Ohio 


W | FRIGIDAIRE 


a PRODUCT OF GENERAL MOTORS 
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| A new silver coffee service purchased cn q 
recent trip to Mexico City by Manager red 
W. Cress, Ridgewood Country Club, Waco, 
Tex., is being admired by club member, Mrs, 
Leon K. Richards. Ridgewood is planning some 
| extensive changes and improvements in the ‘{STILLED 
| very near future; Lake Waco which adjoins 4 
the club property is being enlarged by a new —< 
dam now under construction; three of the 
present golf holes will soon be “under E 
water" and the course will be relocated. The 
present club house either will be enlarged o 
| quite possibly an entirely new building will be 
built high on the hills on another part of the 


club property, with an impressive view of the 
lake, 


Alvin J. Vincent, associated with the 
Here Is Why They Are Used by Many Fine Clubs | Jonathan Club, Los Angeles, for a 
| number of years and a manager of sev- 
| eral other clubs at various times, has 
Locked Storage Compartment Below joined the Star Hill Distillery, Loretto, 
Work Area for Storage | Ky., in a sales and advertising capacity, 
Drains from Sink and Ice Compartment it has been announced by T. William 


Easily Passes through Average Doorways : : : ree 
and can be ren Via ecchies : oo Up with Pipe tor Eesy Warts Samuels, president. The distillery pro- 


Ideal for use in Hotel Banquet Rooms, ° Heavy Duty Casters with Brakes 
Country Clubs, Home Amusement 
Rooms, Fraternal & Private Clubs, Private 
Dining Rooms and Party Rooms 


a ee ae ee eis Aina ins: iii tralia | duces Maker’s Mark bourbon. 

Finished in Blond, Walnut or Mahogany Handles Mr. Vincent, who also has managed 

Stainless Underbar Wash Sink, Ice Com- Bar top covered with Mahogany picwood hotels, was manager of the Duffield 

partment, Drain Board and Work Area Formica—burnproof Distributing Co. of Los Angeles, of the 

| Los Angeles office of Parrott & Co, 
USEFUL BAR ACCESSORIES and was national sales manager for 

Golan Import Co. before joining Star 

HANDY TROUGH FOR LIQUOR BOT- bar drawer. The Bar-ette keeps drink in- Hill . ; S 

TLES, constructed of all Stainless Steel | gredients handy yet out of the way—in a : 

54" long. Slips over back edge of work sanitary stainless steel drawer with glass 

boards in a jiffy. Easily removable. Fits insets that are easy to remove for cleaning, 


Palen Portable Bar only. refilling or cold storage. Drawer closes or 
THE PALEN BAR-ETTE is a useful under- opens with a touch of the fingertips. 


Users say a PALEN Portable will pay for itself in only three 
months. Available in two sizes—5 or 6 feet long by 43 inches 
high. 


Portable Back Bars also available 


You buy direct from the manufacturer—Wrife today 
for full details, including prices. 


| Leslie White (right), manager of the Moun- 

| tain Ridge Country Club, West Caldwell, 

JOS r PALEN Inc N. J., receives a trophy from James P, 

Connelly, vice president of Van Munching 

r 2 i e & Co., New York. The occasion was Mr 

Creators of distinctive Cafe, Bar & Hotel Fixtures | White's winning of the low gross Class B 

tournament of the Metropolitan Chapter held 

Since 1915 this fall at Glen Head Country Club, Gien 

iY : F | Cove, N. Y. The trophy was awarded on 

173 Glenwood Ave. FEDERAL 8-5636 Minneapolis 5, Minn. | bohelt of Meinchen's Molland Geer, for ohill 
Van Munching & Co. is U. S. importer. SEEFEA 


10 Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 1961 














‘“j 


SEEFEATER GIN IMPORTED FROM ENGLAND BY KOBRAND CORPORATION, NEW YORK 1, N. Y. * 94 PROOF + 100% GRAIN NEUTRAL SPIRITS 


















. . rei 
ows . . 7 
SC eS j lef otete WN 
. é (f 6 
Pesci 
. 8 wi 
“a ee 
. ? 
. eee 
OR. Sth Pe es o,.%& 5. 4” SS * ee % 
*. ae th are Te ts Fe + 27 
gS 6 Wee Se Wa 6 STNG SOTA S i, Bae 
nis MeWE® a we eee St SESE ; . CLS 
wy 8 8 . ($0 
‘ . 7 
‘ . YET S 
s . . . “ff 
i . os vs 
RTO Rarer Gar 2. i are 


TL LLELF- 


A, 


Cast. tat he 


aa. 


CLE 


Ce? 


a, i > poe hs . . i . 
ee . ee : Ye 


ss e % SS ONS 
bw ee 
<i CS SE Oe BSE 
i i Rika lita i TS, Mls baie 
. ‘ « 


.* . Sa 
. ss es 
vs . . 
ag ge lps 
“Wott TS 
br a id 
a8, Oc Sanate 
mei a aS 
Sek Sate e eo a 
aa NN 
—— — 


) 


R 


Ins 


1 


(| 


y 
ill othe 
0 


{AT 
‘ted 
nite 


rt 


impo 
comb 


Why does 
BEEF 
outsell 





REORATION 


Crys art® 
BE “Pom EN GEN? 









DECEMBER, 1961 


Write advertisers you saw it in CLUB MANAGEMENT 


OR ANY OTHER 
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Airwalls installed to divide 
meeting and dining areas in 
the Drake Hotel, Chicago, IIl. 


be 


Airwall Pneumatic Partitions 
in the Dinnerhorn. Restaurant, 
Covina, California. 


Airwall-Richards-Wil- 
cox Sales-Service Cen- 
ters are located in all " 
principal cities. Write 


16/20 GARFIELD AVENUE, PARAMOUNT, CALIFORNIA 


today for complete in- 
formation. 


Many sales territories 
still open... write for 
details. 


CHANGE MEETING 
AND DINING AREAS 
FROM THIS... 


® 
PATENTED 


PNEUMATIC PARTITIONS 


AIRWALL Pneumatic Partitions 
offer restaurant owners and man- 
agers a new concept in the flexible 
division of space and sound. AIR- 
WALLS can be used anywhere... 
no ceiling or floor tracks are re- 
quired. AIRWALLS can be shifted 
at will — in a matter of minutes — 
without tools or special craftsmen. 
Individual panels are 36” wide, 
heights to 12’... constructed with 
a tongue and groove design for ri- 
gidity and arrangement flexibility 
. .. panels may be faced in a wide 
variety of facing finishes. AIR- 
WALLS offer a combination of a 
tight fit at the ceiling and floor 
plus top quality construction to 
provide a sound retardance equal 
to that of a permanent 2 by 4 stud 
and plaster wall. Best of all AIR- 
WALLS are economical to pur- 
chase and require no installation 
or erection costs. 


A SUBSIDIARY OF 


THE RIGHARDS-WILCOX MFG. CO. 


AURORA, ILLINOIS 











Joe Casartelli writes that he has been |} 


appointed manager of the Northland § 


Country Club, Duluth, Minn. 


pees 


Joseph L. Jones 


Joseph L. Jones has been named 
manager of the Caribbean Beach Club, 


| Antigua, British West Indies. The club 


is a subsidiary of Mayfair-Lennox Ho- 
tels, St. Louis. 

A veteran club and hotel man, Mr, 
Jones has been manager of Old War- 
son Country Club, St. Louis, and fora 
number of years was associated with 


| the Chase and Park Plaza Hotels in 


St. Louis. He is a former president of 


the St. Louis Chapter of CMAA. 


G. V. "Jerry" Marlatt, manager, Bruce Herd, 
professional, and Walter Pieper, areens super- 
intendent, discuss the condition of the course 
prior to the first manager-superintendent party 


| held by the Greater Chicago Chapter of 
| CMAA and the Midwest Chapter of GCSA 
| at the Flossmoor (Ill.) Country Club. 


The Wakonda Club, Des Moines, 


| Iowa, recently held “one of the g.:yest 
| parties in many years,” according to 
| Robert Wolfe, the club’s entertain nent 
| chairman. 


Mr. Wolfe writes, “Under the cirec: 
tion of Manager Ed Ehmann, a virtual 
Mardi Gras was staged entitled ‘Night 
on Bourbon Street,’ celebrating the 
100th anniversary of the Civil Wa-. 

“Ed presented the club men ber 
with another of his great Wak»nda 


(Continued on page 58) 
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Wax containing Du Pont anti-slip LUDOX’ is safer 
for walking—and beautiful on floors, too! 


Employees and visitors walk confidently, more safely on wax. Floor wax containing ““Ludox” is available every- 
your floors when the wax contains Du Pont “Ludox’”’ where. If you’ll mail the coupon, we'll send a list of sup- 
foines, Colloidal silica. Tiny silica particles of ““Ludox” give a pliers and more information. 
g.yest i solid, sure grip underfoot. Yet you get the same lasting 
ing Hl beauty, speedy application and ready rebuffability of- 
n-nen' fered by other fine waxes. 

cirec-§ ‘Ludox” is Du Pont’s registered trademark for its col- 
vi tual f loidal silica—an ingredient used by formulators of quality 


E. I. du Pont de Nemours & Co. (Inc.) 
Industrial & Biochemicals Dept., Rm. 2545 CM 
Wilmington 98, Delaware 


Please send more information on floor polishes with 








‘Night *Ludox” and a list of suppliers. 
ig the 

las. ® 

n bes LUDOX Firm 

ik nda 





Address 
REG.U.s. PaT. OFF. 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY City State 
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By Margery Leonard 


Assistant Manager 
Washington Athletic Club 
Seattle 


ast May, Seattle’s Washington 
Athletic Club faced a problem tha 
comes to all clubs at one time or an 
other. The cocktail lounge was about t 
undergo major renovations that would 
take about four months to complete 
and cocktail facilities had to be made 
available elsewhere in the building. hn 
addition, club members were acc 
tomed to cocktail dancing two nights 3 
week, and it was felt that this should 
‘ ss ‘ be continued; so it was necessary to 
Originality ‘Turns provide a place which could also ac. 
commodate this activity. 

Because of its availability to the 
membership, service features and a 


& 
Shipwreck Room hardwood dance floor under the carpet- , 


ing, the final choice was the W.A.C’'s 
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From auditorium... 










auditorium. The auditorium, however, 
Into Popular Success differed in no major respects from any > 

other across the country. Its planning ¢ 

and emphasis went to acoustics, visi- 
bility and easily controlled lighting and 
air conditioning. Decor had been 
planned simply to furnish a background In 
that would emphasize the lecturers and 
entertainment that appeared on its 
stage. In general, it was far from the 
warm, intimate atmosphere essential to 
a cocktail lounge. 

Feeling that originality was the kev 
to the puzzle, women members of the 
W.A.C.’s painting classes were called 
in to help create the necessary atmos- 


. . . to cocktail lounge. 


phere. The auditorium became the bit 
“Shipwreck Room,” with appropriate Mi 


decor painted on the sand colored walls cently, 
by the women themselves. Temporary crowd 
bars were placed along the north wallff ‘The § 
below two blonde mermaids with ygreenf A n 
sequined tails also done by the women. little ¢ 
Fishnet was used as room divider; aff volved 
revolving red and green ship’s lig] t wasff promis 
wired to the wall above a painted light-§ compl 
house; bar girls went into denim skirts§ Pre- 
and white shirts; and patio candles§ crowd. 
were used on the tables. tedly : 

The result: The relaxed, inforn: al at-§ promi: 
mosphere of the “Shipwreck Roor ” be howev 





came so popular that it was riissed Our 
when the luxurious South American Rioff differe 
ae - Room opened recently. BOB served 
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At left: Manager Emil Donadin 
(standing), Robert Amesberiy, Mrs. 
Amesberry and Mrs. Donadin. Below: 
Musicians in action during the party. 


Unusual Swiss Party Theme 


Captured Our 


Imagination 


bit of Switzerland came to the Des- 

Moines Golf and Country Club re- 
cently, when a large and enthusiastic 
crowd gathered for an event billed as 
‘The Swiss Soiree.” 

A native of Switzerland, I was a 
little dubious about the difficulties in- 
volved in staging such an event, but 
promised the committee in charge a 
complete menu of Swiss food. 

Pre-party publicity drew a large 
crowd, but a great many were admit- 
tedly skeptical of the “wonderful fun” 
promised them. As soon as they arrived, 
however, their attitude changed. 

Our committee had created a truly 
different atmosphere, and much de- 
served credit must be given our Presi- 


Members’ 


By Emil Donadin, Manager 
Des Moines Golf and Country Club 


dent, George R. Frink, and Social Com- 
mittee Chairmen and Co-Chairmen, 
Mr. and Mrs. Robert Amsberry and 
Mr. and Mrs. Don Jones, together with 
their very capable assistants. 

Waiting on the front steps to greet 
guests was a monk, complete in gown, 
with a huge St. Bernard and two 
cuddly five-week old pups, who almost 
stopped the show right there. 

Alpine scenes and life-size photos of 
skiers and snowy slopes decorated the 
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lobby. Real evergreens dotted the 
“landscape” to add a cool, refreshing 
touch. 

In the ballroom, a miniature aerial 
lift, complete with passengers, dropped 
from a “mountain tower” and rose 
again periodically. Swiss scenes that my 
family and I photographed on our last 
trip to Switzerland were automatically 
projected on a large screen. 

Tables were decorated with red and 

(Continued on page 47) 
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Here are three holiday punch bowl 


recipes from James Mayabb’s “Inter- 
national Cocktail Guide” to be pub- 
lished soon. Any of these could be your 
“house specialty” for the Christmas 
through New Year’s season. 


Wassail Bowl—Hot Spiced Beer 


2 quarts beer or ale 

cups cranberry juice 

cups Florida orange juice 

12 small apples 

14 teaspoon each, ginger and nutmeg 
1 teaspoon cinnamon 
1 cup sugar 

12 teaspoons brown sugar 


Core apples and fill each with 1 teaspoon 
brown sugar. Place in baking pan and cover 








Recipes for Holiday Parties 


bottom with Vg-inch water. Bake in a mod- 
erate oven (350° F.) 30 minutes, or until 
tender. Combine sugar and spices in a 4- 
quart saucepan. Add orange juice, cranberry 
juice and beer or ale. Heat, but do not boil, 
15 minutes. To serve, pour mixture into 
punch bowl and float baked apples on top. 
Yield: 12 servings. 


Tea and Champagne Punch 


cups sugar 
teaspoons cognac 
Juice of 2 lemons 
quart champagne 
teaspoons light rum 
cups hot tea 

quart club soda 


aN 


= hn 


Boil sugar in one cup of water for 10 min- 
utes. Cool and add champagne, cognac, rum, 
lemon juice and hot tea. Add more sugar if 


desired. Put block of ice in punch bow! and 
add mixture and club soda just before ser. 
ing. Makes 25 servings. 


What-Cheer Punch 


2 unpeeled cucumbers 
8 teaspoons sugar 
Grated rind of 4 lemons 
2 cups orange juice 
1/2 cup lemon juice 
2/5 cognac 
2 cups Cointreau 
4 bottles champagne 


Slice washed cucumbers into punch bowl. 
Add sugar, grated lemon rind, orange and 
lemon juice and cognac. Let stand for one 
hour. When ready to serve, add a large block 


of ice, Cointreau and champagne. Serves 40. 


At top left of page, from left to right: tulip cocktail and 6-ounce cocktail; brass-handled cup; a new series of cordial and cock- 


tail glasses. Below, from left to right: 


14-ounce frosted cooler, |4-ounce double Old- Fashioned, 
highball. Photo at bottom right shows how a punchbowl can be an attractive centerpiece when not in utilitarian use. 


15-ounce hollowstem; 12-ounce 
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ver the past 25 years, the American 

food service industry has encoun- 
tered just about every challenge in the 
economic book—and some not found in 
hooks—and has emerged with the finest 
quantity food production system in the 
world. 

During this period we have had con- 
jitions of depression, build-up, war, 
post-war adjustment, recessions and 
hooms. Looking back, it is remarkable 
0 observe how the industry has met 
each challenge as it arose and con- 
tinued to improve its services to the 
American people. Step-by-step new 
methods have been adopted, new re- 
finements added and new techniques 
applied to facilitate the flow of food 
fron: the farm to the table. 

Irn the 1930's, when staying solvent 
was a paramount concern, food service 
operators directed their attention to the 
quautity of food on the plate at prices 
the depression economy could afford. 
In the 1940’s and early ‘50’s, when it 
was easier to get a customer than to 
satisfy him with what he wanted, the 
foo! service executive’s time was domi- 
nated by thoughts of substitutions, 
priorities, ration points, extenders and 
proper use of left-overs. Since World 
War II, most have concentrated on 
modernization and expansion of their 
facilities. 

Today the industry is at a new pin- 
nacle of success, yet it faces grave prob- 
kms. Although food production is at 
a record level and customer count re- 





In Food 


By Norman E. Bess, 
Executive Vice President 


Institutional Food Manufacturers 
Association 


mains high, net earnings of most food 
service operations are declining because 
of constantly rising costs. Even though 
times are prosperous there is danger 


bowl. 
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improved dry baking mixes. to a dry state by sublimination of ice 











of a profitless prosperity unless even 
greater efficiencies can be found. 

New equipment must be developed 
which will substantially increase the 
output per man above current levels. 
New food products and preparation 
techniques are needed, and must be 
made available, as rapidly as science 
can provide them. And science is work- 
ing—night and day—to give you these 
new food products and new time and 
hbor saving techniques of preparation 

Let me outline some of the areas of 
research and product development in 
which the leading food manufacturers 
we presently engaged: 

The manufacturing industry has al- 
teady made available, calorie con- 
trolled, frozen, complete meals planned 
for nutritional balance. These meals 
ire designed to provide 275 calories per 
frozen dinner. 

One of the leading millers has dis- 
covered a new way of fractionating 
wholewheat kernels, which results in an 
entirely new, and extremely interesting, 
type of flour. And, many advances are 
heing recorded in the development of 


Technical progress in improving the 
solubility of dried milk makes this prod- 
uct more and more acceptable for use 
at the institutional level. 

Research on chemical and radiation 
processes for food preservation may re- 
place or compliment current preserva- 
tion methods. We have all heard much 
about cold sterilization of foods by sub- 
jecting them to atomic radiation. It is 
unlikely that this method of preserva- 
tion will prove suitable for all types of 
foods. However, it appears that eventu- 
ally this process may have several spe- 
cific applications to the needs of the 
food service operator. 


Much is being done with liquid ni- 
trogen as a freezing agent. Liquid 
shortening, when stored under nitrogen, 
provides far greater stability of shorten- 
ing and liquid oils, and will result in 
better materials of this type for the 
food service industry. 

Another equally potential process to 
which food manufacturers are devot- 
ing much attention is the revolution- 
ary freeze-dry method of converting a 
frozen product, either cooked or raw, 
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directly to vapor. 

Dehydro freezing, a new process de- 
veloped by the Department of Agri- 
culture, consists of partially drying and 
then freezing foods which results in a 
reduction of weight and bulk and main- 
tains the highest possible quality in the 
food product. 

Artificial sweeteners of no _ food 
value, such as sucaryl and sacchrine, 
are becoming increasingly important in 
providing dietetic foods for people on 
reduced caloric intake. 

The boil-in-a-bag process is now de- 
veloped. Another interesting develop- 
ment in the same field, although it has 
not yet reached a practical application 
stage, consists of a similar type of pack- 
age except that the bag dissolves in the 
water while the product is being 
cooked. 

Considerable progress has been made 





Editors note: This article is taken 
from a talk given recently by Mr. 
Bess before the Multi-Unit Food 
Service Operator's Conference in 
Washington, D.C. 














during the past few years in developing 
high quality, dehydrated potatoes and 
other vegetables such as carrots, pep- 
pers and onions. Such products have 
found increasing acceptance through- 
out the food service industry. One 
pound of dehydrated “chiplets,” for in- 
stance, will yield five pounds of ready 
to use, diced potatoes. 

Industry has now produced a quick 
cook barley. Barley and other grains 
are treated so that they cook very rap- 
idly in a minimum of time. These items 
are of use in preparation of casserole 
dishes and other such menu items. 

Recently, experiments were success- 
fully completed in which fresh orange 
juice was shipped in huge stainless steel 
tanks by boat from Florida to New 
York. Such a development has already 
had a revolutionary effect on the mar- 
keting and distribution of fresh fruit 
juices, and opens up many possibilities 
for the transportation of perishable 
foods by sea. 

One ounce of a new, free flowing 
lemon juice powder equals the flavor of 
approximately six average size fresh 
lemons. New fruit powders have many 
interesting possibilities as convenience 


SNeurest Desig ns 
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and staple items. And, great progress is 
being made, through spray drying of 
fruit flavors. Such flavors are more like 
the natural product, more stable during 
storage and easier to use and control. 
The Army Quartermaster Corps has 
recently developed an instant bread 
mix which requires only the addition 
of water to process from a dry mix stage 
to a baked loaf of bread in 40 minutes. 
Greater built-in convenience and 
time saving features are now available 
in products of the meat industry. We 
are all familiar with portion cuts and 
the cost control features they provide. 
Just recently, a leading meat packer 
has perfected a process for tenderiz- 
ing meat on the hoof. About 45 min- 
utes prior to slaughter, cattle are in- 
jected with a tenderizing solution which 
is carried by the blood throughout the 
circulatory system of the animal, re- 
sulting in a high quality, very tender 
and very palatable meat product. 
Now let’s look into the future for a 
thumbnail examination of some of the 
things that are yet to come. 
Work is under way to eliminate the 
bitter taste from grapefruit products. 
Research will eventually tell us how 
to predict the storage life of fish. 
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Two different and promising tech- 
niques are now being used in the pro. 
duction of dehydrated, pre-cooked navy 
beans and lima beans—both of the in. 
stant type. 

Labors within the poultry industry 
will soon result in an increase in the 
quality of stuffed frozen turkeys. 

And, as we all would imagine, mich 
research and development work is now 
being earmarked for space feeding. Al- 
though much is yet to be learned about 
our capabilities and future needs in his 
specialized field, it is logical to expect 
that many of the results from this m- 
portant research will be of direct in. 
terest and value to the food service in- 
dustry in the future. 

As time goes on, perhaps in one year, 
or perhaps five, these and many other 
areas of research will mainifest them- 
selves in the form of new, improved 
and interesting food items. Today's 
manufacturer is continually trying to 
improve the packaging, marketing, 
quality, nutritive value and appeal of 
present foods. And, in addition, is work- 
ing towards the development of im- 
proved and interesting new food prod- 
ucts. @ 


Missouri Athletic Club 


St. Louis 
Thomas C. McGuffey 


Manager 





The new Rendezvous at the Missouri Athle*ic 

Club features walnut grillwork and wall pan |- 

ing, carriage lamps, red carpeting, red ard 

gold flocked wall covering and a teakwo:d 
parquet dance floor. 
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Entertainment 


By Mrs. Woodbury C. 
(Mabel) Burr, chairman 


Mrs. Jefferson §S. (Louise) Craft, 
vice-chairman 


Mrs. William A. 
(Eleanor) Tucker, vice-chairman 


Liudies’? Entertainment Committee 


Awaits Ladies 


at Miami Conference 





The ladies' committee for the 35th annual conference from the left: Mrs. Jefferson Craft, Mrs. 
"Doc" Perkins, Mrs. Clark Upp, Mrs. William Tucker, Mrs. Woodbury Burr (chairman), stand- 
ing, Mrs. Gustav Conrad, Mrs. Donn Terhune, and Mrs. Ed Holland. 





CONFERENCE SCHEDULE 


Monday, February 26 
9 a.m.-5 p.m.—Opening of the CMAA 
and Sunshine State Chapter offices 
at the conference headquarters hotel. 
(Offices will also be open Tuesday, 
February 27). 
Tuesday, February 27 
9 a.m.-5 p.m.—C.M.I. meeting. 
10 a.m.—35th annual conference golf 
tournament for club managers at the 
Country Club of Miami. 


Wednesday, February 28 

7:30 a.m.-6:30 p.m.—Registration desk 
and Sunshine State Chapter hospi- 
tality suite open. 

9 a.m.-3 p.m.—National board of di- 
rectors meeting, including luncheon. 

1-4:30 p.m.—Tour of area clubs. 

5 p.m.—Nominating committee meet- 
ing. 

6-7:30 p.m.—Informal welcoming re- 
ception. 

8 p.m.—Night club tour (optional). 


Thursday, March 1 
8:30-10:15 a.m.—Opening session and 
keynoter. 
10:30-11:15 a.m.—First seminar. 


11:30 a.m.-12:15 p.m.—Second semi- 
nar. 


1:15-2:45 p.m.—Luncheon (with 
wives) honoring Old Timers. 

3-5 p.m.—Meetings: Nominating com- 
mittee, 25 Year Club, etc. 

6:30-7:30 p.m.—Formal reception. 

7:45 p.m. on—Formal dinner dance 
honoring outgoing officers. 

Friday, March 2 

7:30-8:15 am.—Sunrise 

(men only). 


breakfast 


. 


8:30-9:30 a.m.—Legal aspects. 
9:45-10:30 a.m.—Third seminar. 
10:45-11:30 a.m—Fourth seminar. 


12 noon—Lunch and Fashion Show 
for the ladies at the Carillon Hotel. 


12:30-2 p.m.—Men’s luncheon honor- 
ing Allied Associations and S.A.C. 

2:30-4:30 p.m.—Tax clinic. 

2:30-4:30 p.m.—Round table: Special- 

ized clubs. 

6-7:30 p.m.—Reception. 

Evening free to visit chapter hospitality 
suites, etc. 


Saturday, March 3 

8:30-10:30 a.m.—Round table discus- 
sions: country and town clubs. 

10:45-12 noon—Men’s brunch. 

11 a.m.—Ladies’ brunch and entertain- 
ment. 

12:15-2:15 p.m.—Closing business 
sessions: elections, etc. 

6 p.m. on—Informal luau at poolside 
honoring new officers and board. 


Sunday, March 4 
7:30 a.m.-12 
breakfast. 


noon—Farewell buffet 

9:30 a.m.-3:30 p.m.—Board of direc- 
tors meeting, including luncheon 
with wives. 

Post conference tour to Grand Bahama 
Island. 


Seminar Topics 
“Menus Worthy of Your Food” 
“Entertainment Programs” 
“The Latest in Fringes” 
“The Million Dollar Touch” 
“Office Efficiency” 

“How to Pick Brains” 
“Organizing Your Kitchen” 
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7 ime is flying by and soon we shall 
be welcoming you to the 35th an- 
nual CMAA conference at Miami 
Beach, February 28 to March 3. The 
ladies of the Sunshine State Chapter 
assure you of a wonderful reception, 
with all the warmth that Florida can 
offer. 

As regards wardrobe, you are com- 
ing to the sub-tropics. Bring a bathing 
suit and shorts, a suit or dress for 
luncheons, a cocktail dress or two and 
a formal. But, in general, keep it casual. 
Evenings are sometimes cool, so pack 
a sweater or furs, just in case. 

The men will be having “sunrise ses- 
sions’ but you can sleep late as the 
ladies events are scheduled at a more 
reasonable hour. Of course, there’s the 
sea and the sun if you decide to get 
up with your husband. 

This year we will have more time 
for recreation with our husbands; the 
program is arranged with that end in 
view. Youll be wined and dined, dance 
to famous bands, see the clubs and 
other attractions in this area, and gen- 
erally have a good time. 

If your husband has not made his 
hotel reservation, or sent in his confer- 
ence registration, remind him to do it 
right away. 

Well be looking forward to seeing 
you in ’62. @ 
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here is an air of expectancy and 
anticipation of exciting food, en- 
chanting extras and fascinating menu 
fare as the holidays roll around and 
club members bring their families and 
guests to their club. Even the most con- 
scientious weight-watchers break down 
and sample the culinary delights of the 
season. And, you, the club manager, 
will want to rise to the occasion and 
make the season a gustatorially mem- 
orable one. 
Even breakfasts are allotted their 
share of glamour with attention getting 


By Ilma M. Lucas 





Director of Institutional Services 
California Foods Research Institute 


food and the accent on fruit. Try serv- 
ing canned cling peach halves heated 
in their own syrup. Heat intensifies the 
delicate flavor of cling peaches and in 
no way reduces their color or shape- 
liness. For that extra touch serve with 
pour or sour cream. 

Dessert grapefruit served hot is an- 
other guest pleaser. Spoon port or 
sherry and a little brown sugar and 
butter over the halved, sectioned fruit 
and place under the broiler. Serve hot. 

Since turkey is the traditional holi- 
day entree, it holds a place of honor on 


"Pancakes Palermo," an attractive use of turkey or chicken leftovers. 


the menu. However, mere turkey and 
any dressing won't do. Almond, ripe 
olive, water chestnut or oyster dressing 
gives the proud bird deserved prestige. 
It deserves gay garnishes, too. Cran- 
berry sherbert in individual cups, 
frozen slices of canned fruit cocktail, 
brandied California dates, canned cling 
peach halves filled with mincemeat 
and cranberry relish in orange shells 
are as colorful as they are delectable. 

If you're at a loss as to how to use 
left-over turkey (or chicken) “Pan- 
cakes a la Palermo” offer a novel ap- 
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The reason is the round, solid Scotsman Super Cube. It 
displaces more liquor . . . so you use less mix. And that 
means more profit per drink. 


The Scotsman Super Cube is slower melting than hole- 
type or slab-type cubes, too. This gives your customers a 
better tasting drink that doesn’t go flat, and you have a 
customer that’s more likely to reorder. 


A Scotsman ice machine will deliver perfect Super Cubes 
for years. Let Scotsman help you count more profits. 


QUEEN PRODUCTS DIVISION - KING-SEELEY A$S7 THERMOS CO. 
Albert Lea, Minn. 





You profit most with 


/ Please 
/ send free 
/ booklet 
/ “Iqeas on Ice.” 
/ 


/ Name. 


/ Firm 





/ Address. 





ZL 


/ or 








SCOTSMAN’ , 


/ vrai to: Queen Products Division, 
King-Seeley Thermos Co., 


M A Cc H l N E S (= Albert Lea, Minn. 


Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 1961 
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proach that will make an intriguing 
find on any holiday menu. 


Pancakes a la Palermo 
(Makes 24 servings) 


Ingredients Amount 
Pancakes 

Milk 3 cups 

Butter or margarine 's cup 

Eggs, beaten 6 


4 cups 
3 teaspoons 


Flour, sifted all-purpose 
Baking powder 


Sali 1% teaspoons 
Filling 

Ripe olives 2 cups 

Butter or margarine % cups 

Flour, sifted all-purpose % cups 


Cream or undiluted evaporated 


milk 1 quart 
Chicken broth 1 quart 
Wine, Sauterne or other white 

table wine 3 cups 
Swiss cheese, grated 1 quart 


Worcestershire sauce 2 teaspoons 


Parsley, chopped % cup 
Salt and pepper To taste 
Cooked chicken, diced 2 quarts 
Avocado slices 

Paprika 


Ripe olives For garnish 
Pancakes: Heat milk and butter; cool 
slightly. Beat in eggs, flour, baking 
powder and salt. Let stand at least 2 
hours before baking so pancakes will 
be thin. 


Fillings: Cut olives in large pieces. Melt 
butter, blend in flour; add cream, broth 
and wine and cook, stirring, until mix- 
ture is smooth and thick. Blend in 3 
cups cheese, Worcestershire sauce, par- 
sley and salt and pepper to taste. Mix 
1 quart of sauce with chopped olives 
and chicken. Heat 6-inch frying pan; 
add butter or margarine and bake pan- 
cakes, using about 2 tablespoons batter 
for each, tilting pan so batter runs. 
Brown on both sides and lift to greased 
individual baking dishes. Put spoonful 
of filling down center; roll pancake 
around it. Repeat until all pancakes 
are baked. Top each serving with avo- 
cado slice and pour remaining sauce 
over top. Sprinkle top with remaining 
cheese and paprika. Bake in moderat- 
ely hot oven (375°F.) 15 minutes or 
until bubbly. Slip under broiler a 
minute or two to brown top. Garnish 
with additional avocado slices and ripe 
olives. 

On festive occasions vegetables, too, 
are entitled to their share of the lime- 
light and too often take a back seat in 
overall food preparation. Have creamed 
whole onions, seasoned with dill 
weed, ever appeared on your menus? 
How about honey-glazed carrots, cauli- 
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flower with browned butter and diced 
roasted almonds, blue lake green beans 
in a mustard sauce or asparagus spears 
in a cream sauce flecked with ripe 
olives? It isn’t often that vegetables are 
enthusiastically pronounced “delicious;” 
these are. 

Dinner salads are likely to go “tossed 
green” year in year out. This is holi- 
day time; let’s have a change of pace. 
Well chilled Waldorf salads with juicy 
unpeeled red apple, nuts and celery are 
eagerly consumed. And, the extra touch 
of a few pitted fresh California dates 
leaves no waiting period for compli- 
ments. Frozen salads with canned fruit 
cocktail, pear halves and balls of cream 
cheese rolled in toasted almonds, desert 
grapefruit segments and seedless grapes 
in lime gelatin, cabbage slaw with To- 





Southern Farms of Walkersville, Mary- 

land, advises carvers of aged’ country 

ham to start by removing a wedge from 

the ham nearest the bone. This gives a 

flat surface which makes the ham more 
secure as it is carved. 





Next, cut straight down to the bone 

about two inches from the hock or small 

end. Remove a wedge of ham, as shown 
in the photo, so carving can begin. 





Ham showing one side of V and thin 
slices. Thin slices are not only better, 
they make the ham go farther! 
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kay grapes, raw vegetable salad with 
wedges of ripe olives, all bring good 
taste, good variety and good nutrition 
to Yuletide meals. 

Last but not least, desserts have no 
limit on festive occasions. Serve wedges 
of fruit cake hot with a_butter-rum 
sauce, steamed fresh date pudding with 
a flaming lump of sugar drenched in 
lemon extract, pumpkin pie with an al 
mond crust, vanilla ice cream with 
sherried canned fruit cocktail, Tokay 
sour cream pie, and that almost lost 
touch of holiday graciousness, a fruit 
and nut plate with salted almonds, fresh 
California dates, pulled figs, stuffed 
prunes and cluster raisins. 

Your extra thought and effort can 
make the holiday season long remem. 
bered. He 




















































































































How to Carve 

















Country Ham 





































































The carver should carve thin slices, going Se’ 
back on both sides of the ham, thus form- 
ing a V, as shown. 





Country ham at a buffet is ideal! Here 
is a partially carved ham surrounded by 
thin slices. Tip: a partially carved ham 
is so attractive it is good to carve one 
completely, then another partially and 
surround it with all the slices. The chef 
can add to the occasion by carving the 
partially carved ham as needed. 







Si rvi 








All you do is heat and serve 
| Sexton 
Convenience Foods 
and wait for the compliments 


Sexton pre-cooked entrees can greatly reduce your 


expense for on-premise food preparation by skilled labor. 


They provide positive portion control and uniform 
quality . . . enable you to handle peak demand with 
less strain, light demand with less waste. The beef 
stew and two a la kings shown here are among 
the most popular Sexton convenience foods. Cooked 
in our own Sunshine Kitchens according to our 
own tested recipes, they will fully maintain 


your reputation for quality. 


JOHN SEXTON & CO. 
S:rving the volume feeding market since 1883 


QUALITY CONTROL 


Sexton meat, fish and poultry 
products are subject to strict U.S. 
Government inspection during 
processing in Sexton's sanitary 
plants. In addition, they must pass 
critical examinations by our own 
inspectors, to make sure they meet 
the extra-high quality standards 
for which Sexton is known. 


TUNA A LA KING 
China shown is McNicol, 
distributed by Sexton 


i 
CHICKEN A LA KING 














by Henry O. Barbour 


The Wines of Central France 


he Loire is France’s longest river. 

Rising just to the west of Bur- 
gundy, it first ows north in the direc- 
tion of Paris, swings west, then south- 
ward and finally flows westward again 
to empty into the Atlantic below the 
Brittany Peninsula. 

The Valley of the Loire is called 
“The Garden of France” and it is a 
garden—peaceful and calm, with many 
Howers and different types of trees, 
placid that empty into the 
Loire and storybook castles on nearly 
every hill top. All in all, it is easy to 
see why there are so many chateaux— 
every noble wanted a bit of this Para- 
dise for himself, and was willing to 
fight for it! 

With all the surroundings so perfect, 
the grape farmers don’t exert them- 
selves in attempting to produce the 
finest of wines. Pleasant wines, just 


rivers 


right for an afternoon on the terrace 
watching the Loire roll to the sea, or 
reading the numerous works of Rabe- 
lais, who was born at nearby Chinon, 
are the natural produce of the area. 

Light and agreeable, low in alcohol, 
inexpensive and fairly short-lived are 
the wines of the Loire. So pleasant are 
they when consumed in the township 
of their birth, and so reluctant are they 
to travel, that it is only since World 
War II that these wines have been im- 
ported into the United States in any 
number. But despite this rather late 
start, they have carved a niche for 
themselves with Americans. 


Pouilly-Sur-Loire and Sancerre 


Farthest up the river, these two re- 
gions bring forth a dry, smokey white 
wine—Pouilly-Fume, from the right 


For Over a Century... 
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bank and Sancerre from the left. Tie 
best wine comes from the Sauvignin 
vines used to produce the sweet whi:e 
wines of Bordeaux. Some of the clean 
and delicate wines have a smokey fi.- 
vor and others taste of cheese ad 
truffles, and were the favorites of i |- 
fated Marie Antoinette. 

The best are from Chateau du Nozct, 
Chateau de Sancerre, and Bouchot; the 
largest producer is the Baron de Li- 
doucette. 


Vouvray 

The wines of Vouvray are aged in 
chalk caves dug in the cliffs, usually 
have a dry-seeming softness, really a 
touch of grape sugar, particularly in the 
late-pressed wines from the Chenin 
blanc grape. Short-lived with fruity 
freshness, they frequently have a slight 
sparkle or petillantcy. 

The best shippers are Marc Bredif, 
the Chateau de Montcontour, Acker- 
man-Laurence, Monmousseau — and 
Remy-Pannier. 


Touraine 

It was at the castle of Touraine 
Chinon that Joan d’Arc_ picked out 
Charles VII from a crowd of courtiers, 
starting the crusade that eventually 
drove the English from France. Here 
Rabelais studied medicine and tended 
a vineyard, producing a red Chinon 
wine, which, with St. Nicholas de 
Bourgeuil, are the outstanding red 
wines of the entire valley. These red 
Touraine wines are fresh, fruity and 
light of color, faintly resembling 
Beaujolais. Not usually found in tl» 
United States, Remy-Pannier has _ in:- 
ported some on special order. 


Anjou 


The white, and rose, wines of Anjo't- 


have been enjoyed in England sinc: 
before 1212, when eight casks are r¢- 
corded as having been brought for Kin: 
John Lackland’s cellar. For many years 
legend has held that the wines of Anjo: 
(and of all the Loire) do not travel 
well, but there was a flourishing se. 
trade with the Dutch, the Flemish, the 




















































IF 


\ The spectre of increased payrolls and 
| upset of normal crew routine make you 
shy away from further diversification 
or upgrading of your banquet menus... 


Yar 


You would respond to new entree deli- 
hice cacies that erase such problems... and 
eon assure you the appeal, appearance and 
flavor to meet your Chef’s own exact- 
il- ing standards... 


THEN 


You should investigate the 22 oven- 
in ready Award Brand Delicacies, deliv- 
ss ered over-night at exact portion prices, 
the in any quantity ... that permit you 
generous working margin. 





lif An Award Brand Classic 

i wee “4 : : BONELESS SQUAB CHICKEN stuffed with WILD RICE 
With smoothly rounded plump breast and dainty 
drumsticks proudly erect, this entree offers a man- 
sized portion combined with sophisticated flair. En- 
hancing its visual elegance, is the masterfully fla- 
vored dressing of Wild Rice, which any Chef would 
gladly acknowledge as his own. Definitely a prestige 





menu addition in both 10 and 12 ounce portions. 


\ SEND FOR FREE COLOR BROCHURE 
‘he AND FULL DETAILS 


| firm name: 





| your name: 





address: 








| city: state 





AWARD BRAND 
DELICACIES 


PRODUCTS OF O'BRIEN, SPOTORNO, MITCHELL 





| 
| 
| 
| 
| 
| 
I your title: ] 
| 
| 
| 
| 
| 
| 





Dept. CM-O, 333 Clay Street, San Francisco 26, California ' 
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English; and with the French colonies 
in the East Indies and South America 
until the French Revolution. 

The Sparkling Saunur of World War 
I fame, and Nectarose of post-World 
War II fame, came from Anjou as do 
many light, soft and excellent roses. 
Remy-Pannier, E. Blanchard, and Mar- 
cel Breyer are among the reputable 
shippers of these light, fresh wines 
which possess great subtlety of flavor 
and great range of after-tastes. 


Muscadet 


Down near the sea a minor white 
wine is grown, much of which finds 


its way into the still for distillation 
into brandy, or to the sparkling wine 
houses of Saumur and Rheims for use 
as an “extender” in non-territorial, in- 
expensive sparkling wines. Pierre 
Guern ships a dry, pleasant, slightly 
acid and inexpensive “Clos des Pierre 
Blanche” and Maxim’s of Paris a “Blanc 
Marine” that go well with seafood 
dishes. 

The wines of the Loire grown in the 
gentle valley and on the lovely hills, 
are most pleasant to contemplate, if not 
to drink, in the midst of the ice and 
snow of a northern winter. They are 
memories of summers long past, cap- 
tured by a cork! 








THE CARD PLAYERS Cézanne 


YOU HOLD ALL THE CARDS 
When You Buy 
PALMER-OATES MEAT 


P. urveyors fo the jy Chi. 
biti enna ae 


PALMER-OATES MEAT CO. 


2641 WEST MADISON STREET 


CHICAGO 12, ILLINOIS 


NEVADA 8-1111 








This Month’s Merchandiser: It’s time 
again to get champagne in the house 
for New Year's Eve festivities, whether 
your club is celebrating it on Saturday 
night or Sunday night. Elements of suc- 
cess: 1. include champagne in the party 
price; 2. prepare a wine list of 5 or 6 
kinds to be placed on each table; 3. 
set the tables with champagne glasses, 
4. offer a bonus to the employes for 
each bottle sold. 














~ New stainless steel marmite pots 
with copper clad bottoms for heat con- 
ductivity are available from Sterno. 

Polished steel outside, the pots re- 
tain their luster, are corrosion resistant 
and will not chip or crack. The stain- 
less steel is easy to clean and will never 
need re-lining or replating. A heavy 
brass stand complete with burner is in- 
cluded as well as a regulator for large 
size Sterno. 

Complete details are available from 
Dept. CM, Sterno Inc., 300 Park Ave., 
N. Y. 22. 


MONROE 1962 “30° 


THE MONROE COMPANY. 
COLFAX, 1OWA 


| 4 Anew 40-page, color catalog featur- 


ing a complete line of Monroe products 
has just been published. . 

Included in the catalog are Monrve 
folding tables and chairs, table ard 
chair trucks, storage racks, classroon 
desks and chairs, risers, partitions, 
flexible serving units, etc. All items ae 
listed with specifications and prices. 

For a free copy write Dept. CM, Tle 
Monroe Co., Colfax, Iowa. 


Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 196! 
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ance... IN ALUMINUM 


Distinctive design and master craftsmanship are 
immediately apparent in Wear-Ever’s elegant WEAR-EVER 
buffet service ware. Individual pieces in either 
satin-smooth Silver Glow or rich Golden Glow ALUMINUM 
finish are most modestly priced. Send for full- 

color brochure to: Wear-Ever Aluminum, Inc., ® 
Food Service Equipment Division, Wear-Ever 

Building, New Kensington, Pa. 


sy WEal-€Yer 
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Officers: 


President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Vice President 
JOHN BENNETT, Commercial Club, San 


Francisco. 
Secretary-Treasurer 
JOHN OUTLAND, Dallas Country Club. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 
RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


WILLIAM J. HODGES, Paradise Valley Coun- 
try Club, Scottsdale, Ariz. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. ‘ 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


EVERETT L. WOXBERG, Evanston Golf Club, 
Skokie, IIl. 


CLEM YOUNG, Cleveland Athletic Club. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Regional Directors 


Joseph Brem, Oak Hill C. C., Rochester, N. Y. 
Jules Cates, Rosswood C. C., Pine Bluff, Ark. 


R. Alan Chesebro, Brae Burn C. C., West 
Newton, Mass. 


Paul F. Donnelly, Country Club of York, Pa. 


Horace G. Duncan, Cherry Hills C. C., Engle- 
wood, Colo. 


Raymond G. Froehlich, Beaumont C. C., Tex. 
Arnold L. Huber, Weber Club, Ogden, Utah. 
Stuart Johns, Minneapolis Golf Club. 


Erich J. Kruger, Burlingame C. C., Hillsbor- 
ough, Calif. 


Emil M. Lepp, Hillcrest C. C., Los Angeles. 


Lynn W. Markham, Petroleum Club, Oklahoma 
City. 


Edwin G. McKellar, Oahu C. C., Honolulu. 
John Polansky, Longue Vue Club, Verona, Pa. 


A. S. Price, Credit Valley C. C., Erindale, Ont., 
Canada. 


Jan H. Richter, Oswego Lake C. C., Lake Os- 
wego, Ore. 


Jack J. Rosemond, Valdosta C. C., Ga. 
James E. Rushin, Montgomery C. C., Ala. 


Alfred Schiff, Knollwood C. C., Birmingham, 
Mich. 


James A. Sherertz, University Club of Peoria, 
Til. 


Charles E. Smith, Chevy Chase Club, Md. 
Philip H. Stone, Whitehall Club, New York City. 
Norman W. Storey, Phoenix C. C. 

J. K. Uren, University Club, Kansas City, Mo. 


Benjamin F. Waskow, Brookwood C. C., Addi- 
son, Ill 


V. Graham Wright, Pendennis Club, Louisville. 
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Dear CMAA Members: 





Since its inception as a national organization way back in 1927, the (lub 
Managers Association of America has made tremendous strides in reaching the 
goal toward which it constantly strives—that of ever more progressive man age- 
ment of bona-fide clubs throughout the country. 

The pardonable pride with which the CMAA can review its accomplishments 
is made possible through and by the club managers who constitute its member. 
ship and also by the continued growth of that membership. Our association has 
always acted as a central agency for the submitting and exchanging of ideas and 
procedures to the benefit of all of us. It follows naturally, that as the growt!: of 
our membership increases, so will our total knowledge and effectiveness increase. 

I’m sure youll agree to all this and here is what I'd like each of you to do for 
your association. This is an appeal to each of you—to further advance this al- 
ready enviable record, and to ask all of you to interest still more club managers 
in the CMAA. By doing this, you increase the knowledge and effectiveness of 
CMAA and that of each individual member. 

I'm certain that most of you are familiar with the various services provided 
by CMAA and since detailed information can easily be obtained by writing or 
phoning national headquarters in Washington, this appeal shall call your atien- 
tion to only a few of the outstanding advantages of membership in CMAA. 

Dissemination of information is one of the most vital functions of CMAA and 
for this we have CLus ManaGeMeENT, the only national magazine specifically 
for executives of town and country clubs. This thought-provoking monthly pub- 
lication is a CMAA service and contains articles dealing with all the multiple 
aspects of club management. It contains, also, helpful editorial content, prepared 
under the supervision of a committee of fellow club managers. 

Closely connected with but not a part of the magazine is the CMAA News- 
letter, also published monthly and containing significant information and _fore- 
casts of national trends that do not appear in other publications. Both the maga- 
zine and newsletter have been found to create great interest among club officers 
and directors as well as club managers. 

Our having CMAA headquarters in Washington is a great help. It offers each 
of us, individually, immediate and current knowledge of government activities 
which may or will effect the operation of our clubs or their members. Our legal 
counsel retained by CMAA in Washington keeps us up to date through surveys 
on tax and other legal developments on a national level to member clubs, as a 
compliment to our local legal counsel. I can’t stress too greatly the importance 
of this service. 

The physical properties of our clubs and their maintenance have all been 
solved through research and this service can be obtained through York Research 
Corporation, another advantage made possible through membership in CMAA. 

Sample forms and a complete and officially approved system of accounting 
are also available through CMAA. 

Mention should also be made of the employment referral service—advantageous 
to both the club in search of a manager and the member who may be desirous of 
a new situation. 

As of now there is an accumulation of some 20,000 years of club management 
within our organization and it is my firm belief that the experience gained 
through the represented years can and should be shared—shared with those who 
are faced with like situations and problems. Through this sharing of ideas «nd 
discussion of problems previously encountered by others, it often become: 4 
happy and sometimes even easy solution to one’s own dilemna. 

We all know through experience, that membership in CMAA provides us with 
extremely valuable aids to help us in our daily task of making our club an e'fi- 
cient, smoothly-run operation. CMAA has an enviable reputation—it has alre: dy 
attracted a major portion of those managers eligible for membership. However, 
it is to the best interests of all of us, that our membership be increased. 

This is an appeal to all of you: Look around, inquire, and I’m sure you'll fin: a 
manager eligible for membership in CMAA. We don’t need “quantity”—we nee 
“quality’—if he measures up to our standards, sell him on belonging to CMAA. 


Clem Young, Chairn:an 
CMAA Membership Commit ee 
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 SAGRAM-DISTILLERS COMPANY, NEW YORK CITY. BLENDED WHISKEY. 86 PROOF. 65% GRAIN NEUTRAL SPIRITS. 


en ES SS 


AMERICAN j 
BLENDED WHISKEY j 


“Make mine 7 Crown” 


7 Crown is the whiskey most frequently ordered in taverns and 
package stores. Why? Because its supreme smoothness and 
taste have made it uniquely satisfying...universally accepted! 


Sell Seagram’s and be Sure 
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National Capital 


Reported by Raymond J. Kyber, 
Secretary 


On Monday, October 16th, the 
National Capital Chapter held its regu- 
lar monthly meeting at the Bonnie 
View Country Club, Baltimore. Man- 
ager Clyde Young hosted one of the 
finest buffets we have attended all year 
with his club’s board of directors pres- 
ent as special guests. 

After cocktails and dinner, a panel 
comprised of Charles Smith, Chevy 
Chase (Md.) Club, Loy Jones, L’Hiron- 
delle Club, Ruxton, Md., and Nicholas 
J. McGowan, Jr., Sparrows Point Coun- 
try Club, Baltimore, discussed the out- 
come of the CMI summer work shops. 

Secretary Kyber, Norbeck Country 
Club, Rockville, Md., then directed a 
question and answer session at which 
time chapter members indicated that 
they would like to see the subjects of 
taxes, general insurance coverage, kit- 
chen layout and time schedules, gen- 
eral physics of electrical and mechani- 
cal equipment used in clubs, and greens 
and grounds condition, considered at 
future work shops. 








Members of ‘he host Sunshine State Chapter, who make up the advisory committee for 
the 35th annual CMAA conference in Miami, met during a recent chapter meeting. They 
are, from the left: Earl Sasser, Lake Region Club, Winter Haven; Jefferson Craft, San jose 
Country Club, Jacksonville; Dave Anderson, Rio Pinar Country Club, Orlando; Harry Mian. 
ning, Timuquana Country Club, Jacksonville; Clark Upp, Country Club of Orlando; "Loc" 
Perkins, Bradenton Country Club; and Robert Yoxall, Country Club of Coral Gables, ger eral 


chairman. 
Sunshine State 


Reported by Ellis “Doc” Perkins, 
President 


Some 50 club managers trom through- 
out the state attended a two-day meet- 
ing of the Sunshine State Chapter, held 
at the Far Horizons, Longboat Key, 
Sarasota, Fla., October 15-16. 

Ed Lyon, CMAA executive secretary. 
was present and plans for the up-com- 
ing 35th annual corterence in Miami 
Beach were discussed. The next meet- 
ing will be held in January. 


Oregon State 


Reported by Alicia Brady, 
Secretary 


Oregon State Chapter members and 


Seat 





CMAA Director, Robert Yoxall, Country Club 
of Coral Gables, Fla.; Ed Lyon, CMAA execu- 
tive secretary; Doc Perkins, Bradenton (Fia.) 
Golf and Country Club, Sunshine Chapter 
president; and Mrs. Woodbury Burr, wife of 
the manager of the Seminole Club, Jackson- 
ville, and chairman of the Ladies’ Activities 
at the 35th annual conference, are shown dis- 
cussing plans for the upcoming event at a 


recent meeting of the Sunshine State Chapter. 


new!...safe!...sanitary!... efficient! ... economical! 


Rubbermaid 
Plastic Trucks 











A completely new idea in handling 
operations. Rugged construction of 
durable, long life plastic. Smooth sur- 
faces with no corners or seams to trap 
dirt—easy to clean (steam cleanable). 
Will not break, rust, dent or crack. 
Heavy built yet lightweight for easy, 
speedy handling. Safe, silent, will not 
scratch walls or furniture. Takes tough- 
est handling, pays off in economical 
service. Ideal for fresh or soiled linens-- 
accepted for food handling—handy fer 
waste collection. Large range of styles 
and sizes for all-round utility. 








Complete line of 6, 10 and 14 bushel capacity trucks in standard and heavy 


duty construction. Models in elevated styles, special tray-covers and lids, 
and liners for standard wire frame trucks. Hose, spigot and drain acces- 


sories available. Complete catalog on details and prices. 


MADE UNDER PROCESS PAT. NO. 2915733 
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RUBBERMAID INC. « COMMERCIAL DIVISION « WOOSTER, OHIO « COOKSVILLE. ON’). 
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ASK YOUR SUPPLIER 
or write 


FRRubbermaidg 
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Now... from 
Shelby Williams... 


in addition to the finest 








wood seating, 
Shelby Williams offers 
a complete selection of 
superb quality, highly styled 


metal chairs. 










Aboveall... 
Quality and Style 





TWENTY-FIVE HUNDRED WEST OGDEN AVENUE, CHICAGO 8, ILLINOIS 








j 


SHELBY WILLIAMS OF CALIFORNIA, INC. SHOWROOMS 


‘ Hi T 
eine. eAeee ter eee CHICAGO + NEWYORK CITY + DALLAS + DETROIT 
LOS ANGELES 8, CALIFORNIA 


: Manufacturers of fine quality seating 
& for institutional and contract use. 
m 
pe : aad 
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Oregon State Chapter members stopped briefly to inspect the facilities of the new Illahe 
Country Club, Salem, while taking a bus trip to Eugene to participate in opening week 


festivities at the new Eugene Elks Club. 


é 


THE SLOAN 
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never clogs, 
never drips 
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= ee trolled sproy V ! \\ white rane etenpe all : 
 \\3. pattern which permits more show- + 

~ er enclosure free- E 
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‘. water on curtain | 
\ and walls. The | 
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\ all the water on 
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For SHEER BATHING ENJOYMENT, 
for dependable, trouble-free operation, 
there’s never been a shower head like 
the Sloan Act-O-Matic. When water is 
turned on, the Act-O-Matic delivers a 
controlled cone-within-cone spray that 
never varies in direction or distribu- 
tion. When water is shut off, patented 
automatic action flushes the shower 
head instantly and completely, dis- 





charging sand and other water-borne 
particles that clog other shower heads. 
There’s nothing to turn, nothing to 
adjust before draining...and never 
any annoying after-shower drip... 
drip ...drip. You'll be pleased with 
how the Act-O-Matic cuts water bills 
and fuel bills, too. Installation requires 
no special tools. 

Your local plumber can supply it. 


The Act-O-Matic is manufactured by the 
makers of world-famous Sloan Flush Valves 


SLOAN VALVE COMPANY * 4300 W. LAKE STREET * CHICAGO 24, ILL. 
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their wives recently boarded a char- 
tered bus in Portland to attend open- 
ing-week festivities at the new Elks 
Club, Eugene, where Manager Don 
Adams was host for the evening. 

Enroute there was a stopover at tie 
new Illahe Hills Country Club, Salen, 
and Manager Emil Piluso conducted a 
brief tour of the club’s facilities, be- 
fore the trip was resumed. Guests for 
the tour included John Simmons, Coeur 
D’Alene Country Club, Hayden Lake, 
Ida.; Danny Spellecy, Spokane El}:s 
Club, a member of the Inland Empire 
Chapter; and Ron Zirkle, Everett 
(Wash.) Country Club, a member of 
the Evergreen Chapter. 


New York State 


Reported by Stewart E. Brace, 
Secretary 


Robert W. Standish, Monroe Go'f 
Club, Pittsford, was elected president 
of the New York State Chapter at the 
October 9th meeting at the Orchard 
Park Country Club. Re-elected were: 
William Van Lierop, Buffalo Athletic 
Club, vice president; Mrs. Louis 
Faucher, Century Club, Rochester, 
treasurer; Stewart E. Brace, Orchard 
Park Country Club, secretary. Walter 
F. Vetter, Buffalo Club, was elected di- 
rector (three years); and Joseph M. 
Doran, Ridgemont Golf Club, Roches- 
ter, a director (one year). 

After chapter members had enjoyed 
refreshments and dinner with Mana- 
ger Brace as host, Retiring President 
Richard C. Gibbs, Lancaster Country 
Club, was presented with a beautiful 
watch and Mrs. Gibbs with a lovely 
handbag in appreciation of the devoted 
service they have rendered the chapter. 

The next meeting will be held at the 
Irondequoit Country Club, Rochester, 
with Manager Joseph Pape as host. 





Robert W. Standish, general manager o 
Monroe Golf Club, Pittsford, N. Y., who wa 
recently elected president of the New Yor 
State Chapter. Mr. Standish has managed th 
Monroe Golf Club since 1934, and is a mer 
ber of the CMAA 25 Year Club and a pas 
president of the Rochester Branch, Foo: 
Executive Service. 
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Georgia Cracker 


Reported by Robert J. Wiggins, 
Secretary 


The ball room of the Piedmont Driv- 
ing Club, Atlanta, was the setting re- 
cently for the annual “President's 
Night,” held each year by the Georgia 
Cracker Chapter to honor its club presi- 
dents. 

Following the invocation by Col. 
Daniel Rachel, Fort Benning, Ga., Jack 
Rosemond, Valdosta Country Club, 
chapter vice president, CMAA regional 
director, and master of ceremonies for 
the evening, recognized each attending 
member and they in turn introduced 
their president or club officer. 

Honored guest speaker for the eve- 
ning was CMAA President John Bren- 
nan, Birmingham (Mich.) Country 


Among those taking part in ‘President's 
Night" were, standing from the left: Mr. and 
Mrs. Ake Grauers, Big Eddy Club, Columbus; 
and Mr. and Mrs. Frank Granor. Seated are, 
from the left: Col. and Mrs. Daniel Rachel 
and Mr. and Mrs. R. J. Wiggins. 


At the head table for the Georgia Cracker Chapter's "President's Night" were, from th» 
left: Clyde Mingledorff, Atlanta Athletic Club, past president of CMAA; Phillip Alston, Jr; 
John Brennan; Jack Rosemond; and Carter Colquitt. Seated are, from the left: Mrs. Ming]: - 
dorff, Mrs. Rosemond and Mrs. Colquitt. 


Pictured standing from left: Angelo Cagliostro, Macon Elks Club; George Gold; Carter Col 
quitt; Phillip Alston, Jr.; Julian Harris; and W. Gibbs Hurd. Seated from left: Mrs. Harris, 


Mrs. Colquitt, Mrs. Cagliostro, Mrs. Hurd, Mrs. Gold and Mrs. Basil Evans. 


Since 1830 makers of furniture for public use 


Three-seater 3293 


Also available with one and two seats 
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At the CMI short course held at Hayden lake, Idaho, were managers from almost every 

Western state, Canada and as far east as Minneapolis. Leo M. Chandler, new president of 

the Inland Empire Chapter which sponsored the event, reports that the short course wes Host and general chairman for the Hayden 

the second largest in attendance in the country this year, topped only by Michigan State. Lake short course, John Simmons (far right, 
manager of the Coeur d'Alene Country Clu> 
there, extends his welcome to Martin Mos 

. . ‘ 

Club, who gave a most interesting ference in Miami. nto a a he tag 

speech, outlined the affairs and ac- The chapter then thanked Host- 65) cat Codie Ghd. i fuer Soule 

tivities of CMAA and urged all club Managers W. Gibbs Hurd and George 


e (far left), of the Spokane Elks Club, at the- 
managers to attend the 1962 Con- vold. time president of the host chapter. 





| [lini 


Reported by Betty Long, 
Secretary 


The Illini Chapter held its Octobe 
meeting on ectias. the 16th, at th 
Illinois Valley Yacht Club, Peoria 
with Manager and Mrs. Howard Bas 
sett as hosts. 

Members and guests enjoyed a beau 
tiful fall day and a delightful boa 
ride on the Illinois River. Following ; 
short business meeting, a delicious steal 
dinner was served. 

The next meeting will be held No- 
vember 20th at the Peoria Country Club 
with Robert Brake serving as_host- 
manager, and election of officers anc 
| directors is scheduled. 


WOVEN FROM 
RARE , 


AFRICAN 


| 


Mid America 


Reported by J. E. Fleck, 
Secretary 
Twenty-five managers and thei 
wives attended the recent Mid America 
Chapter meeting held at Brookridg: 
Country Club with Robert Benish and 


Glamorous and Dishwasher-Proof iivctridse ‘tii ™ 
d | d B | PI Following cocktails and an excellent 
Woven Wood Salad Bowls and Plates 


in golden avodire 
or figured mahogany 


Add a touch of glamour to your dining 
rooms with beautiful, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEwoop bowls and plates can take 

the torture of steaming dishwashers 

without warping or losing their luster. 

And they do not absorb odors, crack, 

chip or break. Bow S1zEs: 534”; 614”; A revolutionary, hand-weaving 

8” and 11”. PLATE Sizes: 7” and 1014”. process exclusively WEAVEWOOD'S 





Harvey Brown, Mid America Chapter presi- 
Contact your dealer or write us direct for complete price list. dent and manager of Meadowbrook Country 


Club, Kansas City, presents a camera set at 


® | a rocent meeting to Dorothea Buschmann, im- 

INC. | mediate past president of the chapter and 

| manager of the Kansas _ Country Club, 

i 4 iti fh tst, i i t 
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the chapter during her term in office. 
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dinner Miss Dorothea Buschmann, 
Kansas City Country Club manager 
and immediate past president of the 
chapter, was presented a camera set 
in recognition of her outstanding serv- 
ices to the chapter during her year as 
president. 

A short business meeting followed 
and card games were enjoyed by all 
for the remainder of the evening. 


Metropolitan 
Reported by John A. McCabe, 
Secretary 


The Metropolitan yes ed held its 
fall golf tournament and meeting at 


the Glen Head (N. Y.) Country Club, 
October 9th, with Manager Bill Ellis 
as host and 37 chapter members in at- 
tendance. 

Chapter President Bill Birner, Sun- 
ningdale Country Club, Scarsdale, N. Y., 
welcomed prospective members: Har- 
mon Hagenbuckle, Orienta Beach Club, 
Mamaroneck, N. Y.; James B. Harring- 
ton, Woodway Country Club, Darien, 
Conn.; and John L. Perry, South Shore 
Yacht Club, Freeport, N. Y.; and guests 
Paul Dovon, Darien, Conn.; and Bern- 
ard Schwarts and Maur Levan of the 
Clearview Club, Whitestone, N. Y. 

The host-club’s president, house com- 
mittee chairman and greens committee 
chairman welcomed the chapter and 
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invited us to return again. They then 
presented Manager Ellis with a beau- 
tiful watch appropriately inscribed to 
him. 

Steve Yurasits, Hempstead (N. Y. 
Golf Club, chairman of the golf com 
mittee, thanked Host-Manager Ellis fo: 
his cooperation, and the officers an 
governors of the club for their hospital! 
ity, before awarding the trophies t 
the tournament winners. 

Manager Ellis did an_ outstanding 
job—the dinner, service and atmospher: 
were perfect as the day—and many 
door prizes, awards and trophies wer: 
given out during a grand evening. Th: 
chapter also thanked Golf Chairmar 
Yurasits and his capable committee wh« 
all contributed to a wonderful event 


Detroit 


Reported by Charles E. Haynes, 
Secretary 

A business meeting and luncheon o 
the Detroit Chapter was held Septem 
ber 6th at the Red Run Golf Club. Bil 
Wagner, host-manager, arranged onc 
of his famed filet mignon luncheons. 

Five new members were elected t 
the chapter: Charles L. Bandera, as- 
sistant manager, Detroit Boat Club 
Peter de Vogel, manager, Farmingto 
Country Club; Aaron Lindeman, man 
ager, Officer’s Open Mess, Selfridge Ai: 
Force Base; Harry Watts, manager, The 
Old Club; and Louis E. Jansen, man- 
ager, Grosse Point Hunt Club. 

On September 24-25, the chapter 
held its annual joint meeting with the 
Chicago Chapter at the Butterfield 
Country Club, Hinsdale, Ill. Vince 
Crump manager of the host-club, Tony 
Wayne, party chairman, and the Chi- 
cago Chapter members had their hands 
full entertaining some 20 managers 
from Detroit, due to a heavy rain which 
cancelled the golf tournament and 
drove all activities indoors. The host- 
chapter did a great job under trying 
circumstances, and the excellent serv- 
ice and delicious food—coupled with 
the extreme cordiality—made the party 
most enjoyable. John Brennan, CMAA 
president, and Wes Clark, editor of 
CLuB MANAGEMENT magazine at- 
tended. 

On October 17th our fall dinner 
dance at the new and beautiful Plum 
Hollow Golf Club saw over 100 man- 
agers, guests and their wives in at- 
tendance. The hors d’oeuvres table and 
the dinner were beyond reproach and 
everyone enjoyed themselves until well 
after midnight. Host-Manager Red 
Large “put it on” again. 


Badger State 


Reported by C. C. Buswell, 
Secretary 


The August meeting of the Badger 
State Chapter was held at the Rainbow 
Lodge, Mukwonago, with Manager and 
Mrs. Steve Kornis as hosts. 

New members voted into the chap- 
ter included: Harry Luiker, Elks Club, 
Manitowoc; Lambertus Thys, Merrill 
Hills Country Club, Waukesha; -Fred 
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Group travel is easy 


(if you have a smart leader) 


To keep your group of friends, club members or employees 
in close formation, put them under the wing of a proven 
leader in smooth group travel—American Express. 


Group travel with American Express is low-cost and trouble- 
free. American Express has the experience (and patience) 
to help you plan every detail: transportation, reservations 
in advance of every stop, sight-seeing, side tours to spe- 
cial fiestas and festivals, drive-your-own-car service—every- 


thing your group needs to have a memorable vacation! 


Contact your nearest American Express Travel Service 
Office for free literature on Group Travel. Or write: American 
Express Travel Service, Group Travel Unit, 65 Broadway, 
New York, N. Y. 
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Where there’s Luxury 


yow ll find ad | Pe : tnt carpeting 


The Akron Tower Motor Inn is downtown Akron’s first major structural addition in over 20 years. 
In keeping with its luxurious architecture, and rich interiors designed by Marion Heuer Interiors, 
Inc., durable, elegant Firth carpeting has been selected to cover all of the resident rooms. 
According to Jon Barnes, General Manager of the Akron Tower Motor Inn, more than 7900 square 
yards of Firth carpeting provide the focal point for color coordination in some 200 resident rooms. 
Throughout the brilliant modern or soft oriental decor of each room, Firth carpeting sets the 
elegant tone. 

For imaginative selection, depth of color, variation of texture and design, come in and see Firth’s 
contract carpeting. This is carpeting designed to offer you the ultimate in durability, economy, and 
of course, luxury. ALL FIRTH CARPETS ARE MADE IN U.S.A 


FIRTH CARPET CO. + 295 FIFTH AVENUE, NEW YORK, N. Y. 
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Plebinek, Maple Crest Country Club, 
Somers; and Glen Ebert, associate 
member. 

George Junas, Ozaukee Country 
Club, Wauwatosa, gave a brief report 
on the stag event held at the Meadow- 
brook Town and Country Club, Racine, 
in July. This was followed by a gen- 
eral discussion concerning the very 
successful golf clinic held each year 
by the North Eastern Golf Association, 
and it was suggested that the chapter 
ask to be included or attempt to set 
up a similar clinic in the southern part 
of the state. Mel Schmidt, West Bend 
Country Club, offered to look into the 
possibilities and report back to the 
chapter. 

Manager Kornis served a delightful 
dinner after the meeting and then con- 
ducted chapter members on a tour of 


the Lodge. 


_ The chapter met again on October 
16, at the Butte des Morts Country 
Club, Appleton, with Andy and Jane 
Wargo as hosts. 

We began in the morning with golf, 
a light lunch of sandwiches and liquid 
refreshment, followed by a short busi- 
ness meeting, cocktails and dinner. 

Anthony Mahoney, assistant manag- 
er, Milwaukee Country Club, William 
Martine, manager, Green Bay Elks 
Club, and Douglas Wallon, manager, 
Janesville Country Club, were elected 
to membership in the chapter. 


Ohio Valley 


Reported by Charles E. Menges, 
Secretary 


Graham Wright, Pendennis Club, 
Louisville, Ky., was elected president 
of the Ohio Valley Chapter at the an- 
nual election meeting held October 15- 
16 in Cincinnati. 

Also elected were Joseph Donoghue, 
Losantiville Country Club, Cincinnati, 
vice president; and Charles E. Menges, 
Indianapolis Athletic Club, re-elected 
secretary-treasurer. 

Elected as chapter directors were: 
Gabe Mitterbach, Kenwood: Country 
Club, Cincinnati; Robert Dorion, Scioto 
Country Club, Columbus, Ohio; Charles 
Caskey, Country Club of Indianapolis; 
Elmer Greene, Wildwood Country 
Club, Fern Creek, Ky.; and George 
Dent, Orchard Ridge Country Club, 
Fort Wayne, Ind. 

The meeting which attracted 132 
members, wives and guests (the largest 
turnout in the history of the chapter) 
opened Sunday night with cocktails and 
dinner at the Cincinnati Club, where 
Frank Rolfes and Joe Welty were host- 
managers. Following dinner the group 
was addressed by The Hon. John W. 
Keefe, and managers had an opportun- 
ity to examine a display of books per- 
tinent to club management set up by 
Messrs. Donoghue, Dorion, Mead 
Grady, Brown’s Run Country Club, 
Middletown, Ohio, and Bill McGrane, 
Fenwick Club, Cincinnati. 


The business meeting tvas held Mon- 


day morning at the Cincinnati Country 
Club and opened with a moment of 
silence in memory of our good friend, 
the late Frank Perkis. Election of of- 


ficers and eight applicants for mem- | 


bership, was followed by a panel dis- 
cussion on management problems by 
Mr. Grady and Mr. McGrane, and wit 
several guests presenting their views. 


After the meeting, the ladies joined | 


the men for lunch at the club with 
Manager Gene Drope as host. In the 
afternoon there was a bus tour of the 
Coldstream and Hyde Park Country 
Clubs, and that evening Manager Phil 
Mook was host for cocktails, dinner 
and dancing at the Camargo Club and 
The Hon. Walton dactesak. mayor of 
Cincinnati, addressed the group on 
“Keep Your Sense of Humor.” It was 
a wonderful party and meeting and 
all were reluctant to leave. 


lowa Tall Corn 


Reported by Warner E. Wood, 
Secretary 


The fall meeting of the Iowa Tall 
Corn Chapter was held at the Elks 
Club in Waterloo, with Lester and 
Madaliene Wiese as hosts, and 33 
managers, wives and guests present for 
cocktails and luncheon. 

A business meeting was held at 
which plans for attending the national 
conference were discussed, and it ap- 
peared that the chapter would be well 
represented. 

Five new applications for member- 
ship were received and will be acted 
on at the next meeting. 

By unanimous vote of those present, 
Chapter President Ed Ehmann, Wa- 
konda Country Club, Des Moines, was 
directed to write a letter to both the 
national office and to CLuB MANAGE- 
MENT magazine re-affirming the chap- 
ter’s loyalty to CLUB MANAGEMENT as 
the best magazine for club managers. 

The next meeting of the chapter was 
to be held in Marshalltown, during the 
latter part of November. 


Central New York 


Reported by James A. Rockey, 
Secretary 


A regular monthly meeting of the 
Central New York Chapter was held 
October 2 at the Country Club of 
Ithaca with Paul McGraw as host-man- 
ager. Over 30 managers and wives 
were present for the joint meeting with 
the Albany and New York State Chap- 
ters at which CMAA President John 
Brennan was the special guest. 

A very pleasant cocktail hour pre- 
ceeded an outstanding dinner. Presi- 
dent Brennan then gave a stimulating 
talk, related some of his pleasant ex- 
periences visiting other chapters 
throughout the country and issued a 
cordial invitation to attend the CMAA 
Conference in Miami next February. 

The chapter expressed its apprecia- 
ion to Host-Manager Paul McGraw 
and his staff for the special dinner. The 
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next meeting was to be held Monday, 
November 13, at the Officers Club, 
Hancock Field, North Syracuse, with 
Captain Bryant and Sergeant Murdock 
as hosts. 


Connecticut 


Reported by Grant M. Ruse, 
Secretary 


The September meeting of the Con- 
necticut Chapter was held at the Race 
Brook Country Club, Orange, with 
John H. Bogrette, Jr., host-manager. 

Chapter President George J. Fischer, 
Madison Beach Club, announced that 
James C. Diamond, Ridgewood Coun- 
try Club, Danbury, would be the four 
chapters’ (Connecticut, Metropolitan, 
New Jersey and New York City) nomi- 
nee for CMAA director. 

Mr. Diamond reported on the short 
course held at Cornell University and 
attended by seven Connecticut Chap- 
ter members. Leonard Taylor, of Benco 
Party Favors, New York, then dis- 
played a variety of party favors and 
discussed possible party themes. 

After a most enjoyable social hour 
and dinner the chapter thanked Host- 
Manager Bogrette. The next meeting 
was to be held at the Mill River Coun- 
try Club, Stratford, with Ernest Figlar 
as host, and the meeting will include 
presentation of a slate of officers by 


the nominating committee and direc- 
tors. 


Toledo 


Reported by Lester J. Pursell, 
Secretary 


The regular monthly meeting of the 
Toledo Chapter was held September 
25th at the Heatherdowns Country 
Club, hosted by Past President and 
Mrs. Ed Sherman and with some 13 
members, guests and wives in attend- 
ance. 

Chapter president, Dick Sanford, 
Sylvania Country Club, was appointed 
chapter representative to the national 
convention in Miami Beach, and ail 
prospective nominees for election to 
office at the national level were re- 
viewed. 

After thanking Mr. and Mrs. Shev- 
man for a very fine dinner the meeting 
adjourned. The next meeting was to 
be held at the Toledo Club at the first 
possible date in October. 


Delta Chapter 


Reported by Samuel Keath, 
Secretary 
The October meeting of the Delta 
Chapter was held on the 8th and 9th 
at the Colonial Country Club, Memphis, 
with Sam Keath as host-manager. The 





BECAUSE 


YOUR CLUB 
Is 


A SPECIAL 
PLACE 


your paper table appointments just 


(ofolabn ane l-1a-m el-me) gel lat-1a eum lee) ela-t-s-m 2010 ¢ 


members with distinctive, different, menus, napkins, place mats, doilies, 


etc., that are as special as your club itself. Capturing the character of 


Niel] rel f0] ol ¢-1¢-s-Manle]a-mdar-lame)dlald|alcar-lavem ef-]el-1 eum Mal-) eam Waal ani -Mar-NA-m- mie] 


) €-b ame) => 40)-fal-lalel-leMr-1 a dl-}c-eme- ale mm dai-m o--) ai (ol-t- Mi aal-lall lam aal-me-1e)(-m-Je) ole) lala 


ments field... ready and willing to serve you. The cost? You'll be sur- 


fo) db-{-10 eer-] 10M ©) =t-1-1-10 beer- hau ale)’ Manto lon amall-4gmelel-liq’mer0l-)celsamel-s-1/-4am Tela @zelels 


money buys at Aatell & Jones. There's a wide selection of low-cost, high- 


quality stock items available too, so why not get in touch with Aatell & 


Jones right away? 


3360 Frankford Avenue, Philadelphia 34, Pa. 


Representatives in all principal cities. 





Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 1961 





attenda 
worthw 
ment |] 
Ingouf, 
was pl 
meetin; 
with a 
Vault ( 


Arize 


Ken 
Bars 
Clul 
N 
ship 
clud 
(Mi 
Mat 
Nev 
R 
(Mi 
mer 


A 













Mrs 
the 






lirec- 


elta 
9th 
his, 
The 

















attendance was excellent and a very 


worthwhile educational and entertain- | 
ment program was presented. Eddie | 
Ingouf, Shreveport (La.) Country Club, | 


was present as a special guest. The 
meeting was climaxed Monday evening 
with a cocktail-dinner dance at the 
Vault Club in downtown Memphis. 


Arizona 


Reported by Peter G. Price, 
Vice President 


Members of the Arizona Chapter and 
their wives gathered at the Arizona 
Country Club, Phoenix, on Monday, Oc- 
tober 16th, for a wonderfully planned 
program, ably hosted by Manager 
George Harrington. 

A “continental breakfast” at 10 a.m. 
was followed by bridge for the ladies, 
vhile the men held their meeting. 
O. A. Helsing, highly successful restau- 
‘anteur, and Joe Banks, secretary 
of the Arizona Restaurant Association, 
iddressed the group on the “pros and 
cons” of newly legislated state liquor 
laws. 

Chapter president, Dick Maynes, 
Tucson Country Club, reported on the 
five-day work shop at Cornell, and 
Chapter Secretary-Treasurer Norm 
Storey, Phoenix Country Club, and Del 
Stevens assistant manager at Tucson 
Country Club, reported on the Hayden 
Lake and San Francisco work shops. 
Bill Hodges, CMAA director, reported 
on events at the national level and 
urged all to make every effort to at- 
tend the annual conference in Miami. 

Following luncheon, served for man- 
agers and their wives, Host-Manager 
Harrington presented his chef, Leon- 
ard Pemberton, who displayed and 
spoke on culinary buffet center pieces 
and the tricks of the garde manager. 
Golf and card playing coliatasned 
very informative and enjoyable day. 
The next meeting was to be held at the 
new Moon Valley Country Club, 
Phoenix. 


. 
“ 


Peninsular Chapter 


Reported by James Ford, 
Secretary 


The monthly meeting of the Pen- 
insular Chapter was held at Green- 
ridge Country Club, Comstock Park, 
Mich., October 16th. Paul and Elaine 
Carsok were our hosts, and special 
guests included Mr. and Mrs. Nacero 
of Blythfield, Charley Stewart of 
Kent Country Club, and Mr. and Mrs. 
Bargat of the Holland Legion Golf 
Club. 

New appointments to the member- 
ship committee were made and _ in- 
cluded: Lowell Hect, Spring Lake 
(Mich.) Country Club, chairman; Bruce 
Matthews, Hess Lake Country Club, 
Newaygo, Mich.; and Paul Carsok. 

R. Haskell Blaisdell, Battle Creek 
(Mich.) Country Club, was elected to 
membership in the chapter. 

After thanking Host-Manager and 
Mrs. Carsok for a delightful day, and 
the excellent cocktails, hors d'oeuvres 
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A bit more Tennessee whiskey is coming your way. 


MANY THANKS TO YOU AND 
YOUR CUSTOMERS for your patience 
during the shortage of Jack Daniel's Whiskey. 


We appreciate your agreement with our 3 






CHARCOAL 
MELLOWED 


refusal to hurry any part of the making 
and Charcoal Mellowing of our whiskey. 


And we're pleased to report that the 6 
modest addition we made to our small DROP 
distillery now lets us produce a bit more b 
Jack Daniel’s without affecting BY DROP 


its sippin’ smoothness. 


TENNESSEE WHISKEY - 90 PROOF BY CHOICE ©1960, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 
DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY » LYNCHBURG (POP. 384), TENN. 
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Host... 


DON ROTH 


says: 
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Thowmatainens 


really keep 
Blackhawk food 
hot! 


The wonderful reputation that Black- 
hawk food and service enjoy is not an 
accident. Owner Don Roth, who is 
known far and wide in the restaurant 
industry, personally supervises food 
preparation and service in Chicago’s 
luxurious Blackhawk Restaurant to be 
sure that every diner becomes a roving 
advertisement for this fabulous 
restaurant. 


in the selection of equipment, too, 
Don Roth planned every detail to make 
sure that food served in his restaurant 
would always meet his exceptionally 
high standards. That's why Thermo- 
tainers are so important in the Black- 
hawk operation. 


Mr. Roth realizes that the skill and 
effort that has gone into food prepara- 
tion can be completely wasted if the 
food is improperly held before it is 
served. Cold food, soggy food, dried 
food—can all make diners dissatisfied. 
But, Mr. Roth also knows that only 
Thermotainers will hold food in freshly- 
cooked condition for hours. : 


Write for your copy 
of the new 
Thermotainer catalog. 


Sold only through 
Authorized Dealers. 


¢ 
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FRANKLIN PRODUCTS CORP. 


400 W. Madison Street Chicago 6, Ill. 





and dinner, the meeting adjourned. 

The next meeting was to be held 
the last Monday in November at the 
Century Club, Muskegon, Mich. 


Upper Midwest 
Reported by Dale Shephard, 
Secretary 


Three recent meetings held by the 
Upper Midwest Chapter have com- 
bined social and educational activities. 
Host-Manager Fred Andrew’s featured 
a fine dinner and an informative talk 
by Alphonse Raes at the Minneapolis 
Athletic Club; Manager Bruce Plante’s 
Le Sueur Golf Club was the site of a 
beautifully planned day topped by an 
unsurpassed sweet corn supper; and 
Host-Manager Bill Bell entertained 
with golf and great food at the newly 
expanded and attractive Golden Valley 
Country Club, at which Stu Johns, 
Minneapolis Golf Club, and Lyle E. 
Brown, St. Paul Athletic Club, gave a 
work shop briefing. 


Philadelphia 


Reported by C. J. Connor, 
Secretary 

The regular monthly meeting of the 
Philadelphia Chapter was held at the 
Tavistock Country Club, Monday, Oc- 
tober 23. Our _ host-manager was 
George Wetmore. 

Golf in the afternoon was followed 





by a cocktail hour and a very delicious 
dinner, attended by approximately 60 
managers, special guests—including 
Robert Shannon, president of Tavis- 
tock—and their wives. 

After dinner Charles Keck, assistant 
manager at the Philadelphia Country 
Club, gave a brief description of the 
new recreation facilities recently added 
to his club and Host-Manager Wetmore, 
working with preliminary drawings for 
a new wing to his club, asked the group 
for comments. A_ lively discussion 
followed. C. H. Shuster of the Cross 
& Blackwell Co. then outlined and 
demonstrated the advantages of coffce 
brewing with the company’s new auto- 
matic dispenser unit. 

The chapter thanked Host-Manager 
Wetmore, and the meeting adjourned. 


Southern California 


Reported by Jerry Kearn, 
Secretary 


A dinner meeting was held by the 
Southern California Chapter, October 
24th, at the Santa Ana Country Club 
with Riley Huber as host. During the 
afternoon 22 chapter members and 
guests enjoyed golf on the picturesque 
Santa Ana course, and by the time for 
the meeting there were 51 in attend- 
ance. 

Henri Tubach, chapter president, in- 
troduced the guests for the evening: 
Tom Henderson, vice president of the 
Irvine Coast Country Club, Jimmy Metz 
manager of the Elks Club of Palm 








WEAR PROOF Rubber Matting 


TER PROTECTION - BEAUTY - 


GREA 
| 
SZZFFES 
SHAD-O-RUG 
@ Heavy duty live rubber 
© Standard 48 in. widths in 
black, red, tan or green 
® Also available in grease, 
oil, chemical proof NIRU 


(grey or white) 
@ Extra durable — Economi- 


\ cally priced 






















CROSS RIB 
RUNNER 


white. 


SEE YOUR DISTRIBUTOR OR WRITE DIRECT 


MADE BY THE OLD RELIABLE. 


Same exclusive “V” Rib. 
Easy to clean! 48” or 36” 
width, in black, red, green 
or tan — NIRU in grey or 
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SAFETY 





1. Dirt is scraped off shoes by 
heavy duty ‘‘wipers.”’ 

2. Dirt falls into slots. for easy 
cleaning. 
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WEAR PROOF MAT CO. 2156 Futton st. cnicaco, 1 | 
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ssion 
Cross 


auto- 
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Springs, Maynard Strahl of San Fran- 
cisco, Tex Oliver of the Antelope Val- 
ley Country Club, Bill White, manager 
of the Balboa Bay Club, Ed Hurst of 
§aticoy Country Club, John Bennett, 
CMAA vice president, and Louis E. 
Clem, president of the Santa Ana Coun- 
try Club. 

Program Chairman Tom Kier in- 
troduced Frank Hathaway, president of 
the Los Angeles Athletic Club, who 
spoke on “The Need for National As- 
sociation of Clubs.” After a fine presen- 
tation by Mr. Hathaway, the chapter 
thanked Host-Manager Huber, and the 
meeting adjourned. 


Mile High Chapter 


Reported by Harold S. Tucker, 
Secretary 

The regular September meeting of 
the Mile High Chapter was held at 
the Cherry Hills Country Club, Engle- 
wood, with Manager Horace Duncan 
as host for the evening. 

Herb Hoard, Fort Collins Country 
Club, and Jerry Tucker, Broomfield 
Country Club, were accepted for mem- 
bership in the chapter. 

Mr. Duncan reported on the progress 
of CMAA’s request to the University 
of Denver to place club management 
on their cariculan as an elective. Gary 
Stay, 26 Club, Denver, who is a gradu- 
ate of the university and is presently 
doing post-graduate work, was sug- 
gested as a possible instructor for the 


OLD SMUGGLER. Light in body—delicate in 


e@@* 


60600 
See 


eeeee 


course, and a committee including 
Messrs. Duncan, Stay and L. T. “Bud” 
Hall, Pinehurst Country Club, Little- 
ton, was appointed to investigate fur- 
ther. 

The chapter thanked Host-Manager 
Duncan for an outstanding Maine Lob- 
ster dinner, and then adjourned. The 
next meeting was to be held at the 
Pinehurst Country Club with Mr. Hall 
as host, and chapter members were to 
have as their guests, the directors of 
their clubs. 


Greater Chicago 


Reported by Robert M. Broms, 
Secretary 


October 9, marked a “first” as the 
Greater Chicago Chapter and the Mid- 
west Chapter of the Golf Course Super- 
intendents Association held the first 
combined meeting of the two organiza- 
tions. 

Beginning with a continental break- 
fast at the Flossmoor Country Club, 
some 141 golfers enjoyed a delightful 
fall day and a round of golf over the 
Flossmoor course. 

This was followed by an old fash- 
ioned “Bierstube” party with more than 
175 persons in attendance. Pretty girls 
in loderhausens, German bartenders, 
Tyrolean hats, beer steins and an ex- 
cellent dinner of authentic German 
food, all combined to create an old 
world atmosphere. 

After dinner golf 


prizes were 
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flavour—and developed 


with patience and scruple, Old Smuggler is truly the ‘‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 
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When there 
are no chop- 
sticks, nothi: 
can take 
place of sj] 
plate by 
Oneida to 
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SILVERSMITHS 


HOTEI 


°Trademarks of Oneida Ltd., O 


AND RESTAURANT DIVISION 


See Oneida’s complete line of fine 
silverplate and stainless at your 
equipment dealers. 
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Announcing the first 
American edition of the 
world’s most famous 
encyclo ped ia of food, 


wine and cookery 


= ouSSE 


LAROUSSE 
Gastrrnemique & 





HIS is the cookbook . . . the world 
authority. Ask any chef, ask any 
gourmet. Now, 


English and converted to American 
usage. A staff of twenty experts, 
headed by two famous editors, worked 
for three years to make LaroussE 
GASTRONOMIQUE conform to Ameri- 
can measurements and terms. 

Now you can get in one superlative 
volume 
@ 8,500 recipes, the treasured secrets 
of Caréme, Escoffier, Vatel, Béchamel 
and others 
®@ Full details about how to cure, treat 
and preserve foods 
© Tips from the masters on table serv- 
ice, food values, banquets, cheeses, 
the fine art of carving, cuts of meats 
®@ Delightful anecdotes and axioms of 
gastronomy 
@ Valuable hints on vintages, varieties 
and qualities of French wines 
@ A fascinating history of food and 
cooking 

Here’s a tiny sample of the 8,500 
exquisite taste sensations that await 
you in LARroussE GASTRONOMIQUE: 
375 recipes for beef steak ¢ 13 recipes 
for Bavarian cream © 350 egg dishes 
e 304 sauces ¢ 100 different pates e 
282 soups ¢ 650 hors d’oeuvres ¢ 350 
punches and cold drinks 


Larousse Gastronomique 


By PROSPER MONTAGNE 
Introductions by A. Escoffier 
and Ph. Gilbert 
Edited by Charlotte Turgeon and Nina 
Froud. 1,100 pages. Size 756 x 10¥%. 
1,000 illustrations, many in full color. 
$20, now at your bookstore, or direct 
from CROWN Publishers, Dept. LC7, 
419 Park Avenue South, New York 16. 
Money back within 10 days if not de- 
lighted. Save postage by remitting now. 

Same return privilege. 





| entertain the 


| year, and was attended by 
| mately 95 managers and guests. 


at last, this champion 
cookbook has been translated into 





ents, and Robert Williams, Bob-O- 
Link Country Club, Chicago, past presi- 
dent of the Midwest Chapter of the 


| GCSA and Everett Woxberg, Evanston 


Golf Club, CMAA director, led a dis- 
cussion on subjects of common interest 
to both managers and superintendents. 


| Herb Graffis, editor of Golfdom Maga- 


| zine, 


served as moderator, and Past- 
President Charles Eckstein, and Vice 
President Stacy Osgood of the Chicago 
District Golf Association were on hand 


| to contribute to the discussion from the 


members’ point of view. The program 
was very beneficial since many man- 
| agers had brought their greens chair- 
men and club officers, and conversation 
| continued after the m meeting adjourned. 

The chapter met again for its annual 


| Corned Beef and Cabbage Party on Oc- 


tober 23 at the River Forest Golf Club, 
Elmhurst, with John Jones as host. 
The party is given each year as an 
opportunity for chapter members to 
purveyors and_ friends 
who have helped them throughout the 
approxi- 


Although it rained most of the day, 
almost everyone played golf. The grill 
was opened at noon for lunch, and 
cards were available for non-golfers. 


Virginia 
Mrs. Dorothy Judd Bender, Colony 
Club, Richmond, has been elected pres- 


awarded to managers and superintend- 





Other 
Evancho, 
Jefferson Lakeside Country Club, Rich- 
mond, first vice president; Keith Hart, 


ident of the Virginia Chapter. 
new officers include Emil 


Richmond Country Club, second vive 
president; J. W. Harris, Press Club of 
Virginia, Richmond, secretary-treasur- 
er; and J. W. Presson, Willow Oaks 
Country Club Richmond, assistant sec- 
retary-treasurer. 

New members of the board of di- 
rectors include Clyde Roberts, Willow 
Oaks; Ray F. Loving, Jr., Farmington 
Country Club, Charlottesville; and 
G. E. Leftwich, Jr., Downtown Club 
of Richmond. 

As this issue went to press the chap- 
ter was holding a joint meeting with 
the Tidewater Chapter in Norfolk, No- 
vember 20, with Robert J. Roper, man- 
ager of the Lafayette Country Club, 
as host. 


City of New York 


Reported by Philip H. Stone, 
Secretary 


The regular monthly meeting of the 
Club Managers of the City of New 
York was held at the Broad Street 
Club, October 10, with 26 chapter 
members and guests present. 

President H. Alton Owen, Jr., wel- 
comed the visitors, who included: Bill 
Birner, Sunningdale Country Club, 
Scarsdale, president of the Metropolitan 
Chapter; Ed Welch, Columbia Univer- 
sity Club; Dieter H. Strum, Jr., The 
Tuxedo Club; and Miss Doris Hum- 
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Pretty good trick if you can do it—and you can! Buy 














a Geerpres twin tank outfit and a convertible bucket. 











With these two you have a single bucket for small 
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jobs and a three bucket train for major cleaning 








operations. Secret? 


Built-in hooks, 


which tie the 








two. units together instantly, are standard on all 
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phrey, manager of the Williams Club. 
Edward Welch and Michael Hornef- | 
fer, Men’s Faculty Club of Columbia | 
University, were elected regular mem- | 
bers of the chapter, and Dieter H. 


Strum, Jr., was e ected as an associate 
member. 
After arrangements for the four- 


chapter meeting with the New Jersey, 
Connecticut, and Metropolitan Chapters 
had been discussed, the chapter com- 
plimented Host- Manager Dick Kirwan, 
jr., on the beautiful appointments of 
the Broad Street Club, and thanked 
him for the delicious hors d’oeuvres 
and refreshments. 

The next meeting was to be held 
November 14th at the National Demo- 
eratic Club with Norris Foster our host. 


Swiss Party 
(Continued from page 15) 


white checkered tablecloths, individual 
place mats with Alpine scenes, candle- 
dripped bottles and elaborate Conti- 
nental menus printed in Swiss (three 
national languages). 

The dinner, however, provided the 
greatest thrill. My kitchen personnel 
had really outdone themselves in the 
preparation. The menu included: Anti- 
pasto Ticinese; Essiggurken; Gefalten 
Oliven; Chesterkase Gruyere; Blanc De 














Serve HOT Plated-Up Meals to 
Banquet Guests. . . with HOT-SERVE 








Ambassador 120 


( Di) })} FOOD WARMING 
EQUIPMENT CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 








i Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot to 
your guests . .. with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE FAMOUS CLUBS USE 
OUR EQUIPMENT: 
Friars Club, New York, 
Nw. ¥. 
Svithiod Singing 
Chicago, III. 
Piedmont Driving 
Atlanta, Ga. 
Overseas Press Club of 
America, Inc., New York, 


Club, 
Club, 


Chevy Chase Country 
Club, Wheeling, III. 
Saint Paul Athletic Club, 
St. Paul, Minn. 




















Poulets, Au Riz Sauvage; 
Kartoffeln Caramel; 


Lattick; Tomarenstuke; Brunnenkres- 
sen; Eier; 
Schweitzerart; and Cafe Noir. 


When the last morsel was eaten and 


the compliments started pouring in on | 


the back of menus and napkins, I felt 


a sense of pride such as I’ve never had | 


before in all my years as a manager. 


After dinner the orchestra, also in 
costume, played for dancing in front 
of a specially painted backdrop of a ski 
scene. 


The evening can perhaps best be 
summed up by a line from one of the 
notes that we received later. It stated 
simply, “Here’s our most sincere thanks 
for a wonderful time and a glorious 
dinner.” a8 





GOLF CLUB MANAGER 


Private golf club in South Western On- 
‘ trio requires services of a manager ex- 
perienced in all phases of club operation, 
including food and beverage departments. 
Reply giving resume of personal quali- 
fications, experience and salary required. 
All replies will be kept in strict con- 
fidence. 
ADDRESS: Box 17-A, c/o CLUB MAN- 
AGEMENT, 408 Olive Street, St. Louis 
2, Missouri. 





Jambon | 
Champignons Bernaise; Vin Neuchatel; | 
Haricots Verts | 
Amandines; Pain Assortis Avec Beurre; | 


St. Bernard; Crusten Nach | 








Easily Seats 10 
(5 on each side) 












Masonite Top, 
Stain-resistant 






Illustrated: 
MODEL K-3— 
30x96 inches, 
30 inches high 
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FOLDING PEDESTAL TABLE 









FOLDING CHAIRS 


TRUCKS FOR 
FOLDING TABLES 
AND nmol 

















\ 

















DIRECT FROM FACTORY SAVINGS 
Churches, Schools, Clubs, and all Organizations 


e 

If you are on the Purchasing Committee of your church, educa- 
tional, fraternal or social group, you will want to know more 
about MONROE Folding Banquet Tables. 94 models and sizes 
for every use. Also, MONROE Folding Chairs, Table and Chair 
Trucks, Portable Partitions, Folding Risers and Platforms, etc. 
Owned and recommended by over 60, 000 institutions. Mail 


MONROE’S 
NEW 1962 


CATALOG 


in COLORS 
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THE MONROE COMPANY, 79 Church St., 


THE MONROE COMPANY, 79 Church St St., Colfax, town 
Please send me your new 1962 Monroe catalog, and 
full information on DIRECT-FROM-FACTORY PRICES. | 
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walk-ins 


Aluminum or steel sectional construction 


Cally 


SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

© Hermetically sealed 
© Ready to operate 


| or combinations f 
es < C 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details — write Dept. CM-12 for FREE book. 





Provide fun 
and entertainment with 
BiINGo PARTIES 


Members and guests flock to weekly 
BINGO PARTIES. They have fun... 
your club gains valuable revenue. 

Your cost is negligible and we furnish 
you with hundreds of free BINGO 
PARTY ideas. 

No risk, no charge for complete details 
and free samples. Airmail for free infor- 
mation today. 


“Serving Clubs Throughout the World” 
THE “BINGO KING’ CO., INC. 


Department 103 
LITTLETON, COLORADO, U.S.A. 
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We built sales volume through beverage promotion, pg. 20, Aug. 


COSTS CONTROL 


Automation—an answer for curbing labor costs, pg. 23, Jan. | 
Labor savers . . . more answers to cost-cutting problems, pg. 27, 
Feb. 

Control of payroll, pg. 55, Mar. 

Cost cutting, pg. 18, Apr. 

Sales, costs, buying trends shown in new CM 


CUISINE 
How we prepare true French cuisine from 
pg. 21, Sept. 


CURLING 
Curling rink picks up our winter business, pg. 30, Feb. 


survey, pg. 24, May. | 
| 


the original recipes, 


DESIGN 
What is good design to a club, pg. 67, Jan. 
Design of the modern country club, pg. 76, Jan. 


EMPLOYES 
Training .. . one answer to the experienced help problem, pg. 20, 
Jan. 
How to hire the best work force, pg. 21, Jan. 
Ways to improve employe-member relations, pg. 22, Jan. 
How we train our employes, pg. 22, May. 


ZQUIPMENT 
How to improve your ware washing operation, pg. 38, July. 
Island cooking and efficient ice-making features of remodeling, pg. 
30, Oct. 
Two new ice machines solve needs, pg. 28, Oct. 
New dumbwaiter saves time and labor, pg. 27, Oct. 


FINANCE 


City club costs rising, pg. 50, Oct. 
Survey shows country club in better position, pg. 52, Oct. 


FLOOR MAINTENANCE 
How the I.A.C. handles floor maintenance, pg. 48, Oct. 


FOOD OPERATIONS 
Logistics solves club eating problem, pg. 30, Jan. 
Denver clubs feature fine food and service, pg. 64, Jan. 
Variety is keynote to seafood dishes for Lent, pg. 44, Feb. 
Types of food service, pg. 44, Mar. 
Club serves salads as main dish, pg. 159, Mar. 
The changing world of food service, pg. 19, May. 








Pre-stuffed poultry for club parties, pg. 71, June. 

Tips on planning menus for parties, pg. 28, July. 

Light luncheons for women; good hearty foods for buffets, pg. 30, 
July. 

Poolside ‘steak-outs’, pg. 31, July. 

Special themes help family buffets succeed, pg. 32, July. 

New and unusual food selections help prevent jaded, appetites, pg. 
33, July. 

We set aside various areas for particular foods, pg. 34, July. 

The golden age for the restaurant man, pg. 36, July. 

Informal, low cost bake draws parents and children, pg. 46. July. 
Dessert ideas you can use, pg. 50, July. 

Special food carries out party theme, pg. 65, July. 

Menus for gourmet, anniversary dinners, pg. 70, July. 

— food service for the family of deceased member, pg. 71, 
July. 

We hit the jackpot with luncheon buffets, pg. 72, July. 

Menu book helps party planning, pg. 74, July. 

Seattle clubs feature diversified dishes, pg. 80, July. 

How to cook a goose—yours, pg. 24, Sept. 

What I said is true, pg. 25, Sept. 

Small club bolsters business with variety of seafood, pg. 96, Oct. 
How top food service builds business, pg. 42, Nov. 

New directions in food, pg. 17, Dec. 

Foods for holiday thought, pg. 20, Dec. 

How to carve country ham, pg. 22, Dec. 

Food Topics (pg. 27, Jan.; pg. 34, Feb.; pg. 10, Apr.; pg. 44, 
May; pg. 34, June; pg. 32, Aug.; pg. 36, Sept.; pg. 38, Oct.; 
pg. 44, Nov.; pg. 60, Dec.) 


GOLFING 
Halfway house offers complete service, pg. 38, Sept. 


| 


| 
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When the Best costs you Less... 


DOUBLE _ 
BOILERS ~ 


BAIN MARIES 


MEASURES 


BUN PANS 


a 
COMPARE THESE a 


EVERYDAY LOW PRICES ON = 


Chef-Styled Aluminum Ware! 


























ITEM NO. QTS. PRICE NO. QTS. PRICE 
3104 4 $10.80 3216 16 = $25.95 
DOUBLE BOILERS) 3106 11.90 } 3221 21 29.20 
3109 9 17.50 3225 25 1.60 
i ae 3211 11 =. 20.20 _- | 3236 36 34.70 
eRe ene 3214 14 23.85 
send 3a3 | geen) 2 ISO 
WLS | 507A 397 = 580 | 548A 9 4827.40 
MIXING RO S 512-A 12 8.10 
(Also available with handles.) 
mi} as ae fhe 
-A : -A 6 ; 
2003-A 3 2.85 2016-A 16 9.75 
BAIN MARIES 2004-A 4 3.45 2024-A 24 12.25 
2007-A 7 4.90 2036-A 36 20.70 
1100% Y% $3.00 1102 2 $4.60 
MEASURES 1101 1 3.45 1104 4 5.95 
Featuring Exclusive Internal . . 

Bead For Easier Cleaning (Rimless measures also available.) 
“<a x0 in ine 
: 1826-B (Closed Bead 17%" x 25%" x 1” $5.65 

\ BUN PANS Wire Reinforced) ‘ ’ 

es 1826 (Open Bead) 17%” x 25%" x 1” 5.65 










Prices 
slightly 
higher 
west of the 
Rockies. 


COMPARE THESE QUALITY FEATURES... 
e Heavy duty, hard aluminum alloy for rugged, 

practical service .. . fast even heat distribution. 
e Abrasion and corrosion resistant. 


e Rounded corners for quick easy cleaning and 
maximum sanitation. 


e Extra strength and thickness at tops and bottoms, 
extra thick edges. 


Write today for catalog. 
HARLOW C. STAHL CO. 2940 E. Eight Mile Rd., Detroit 34, Mich. 


COMMERCIAL ALUMINUM 


COOKWARE 
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CONTINUOUS NATIONAL ADVERTISING IN 
THE NEW YORK TIMES, THE NEW YORKER 
AND SPORTS ILLUSTRATED MAGAZINES 






Imported 
Bavarian 


BEER 


Wurzhurget 
| olbedt 


when 
‘aes. | YOU 


wae drink 


belbeat 


Unchanged for over 300 years 


Original Beer Imp.& Dist.Co.Inc., New York 36, N.Y. 





Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


New CACO” 












ORANGE BREAKFAST DRINK 
GRANULES 


DELUXE INSTANT 


RANGE 
BREAKFAST DRINK 


Your Customers Will Like the * 
Natural Orange Flavor and Color . 


Lasco Orange Granules are per-_ .° 
fect for screwdrivers, valencia  ,'‘ 
cocktails, orange blossoms and 
many other mixes. So easy to 
prepare ... just add 2 gal- 
lons of water to a 2 lb. 


And You 
vacuum packed can. No nd Your Old Favotites 


messy squeezing or ® DELUXE 
peeling, no storage LeAco- 
problems. FROTHY 


Lasco Orange 
Granules Contain 
Pure Dehydrated 


GRANULES 


Orange Juice. is WITH EGG WHITE ADDED 
ag The natural fruit flavors of Lasco 
WRITE rm Deluxe Frothy Cocktail Lemon. Lasco 
e Cocktail Lime or Orange Granules are ideal 


for complete |* 
details! 


for your bar mixed drinks, because Lasco 
Granules contain pure dehydrated fruit juice. 
. _One 10 oz. jar will make one gallon. No refrigera- 
® tion necessary. Also available in 12 other flavors 
° for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 











GOLF COURSE MAINTENANCE 
Turf research project sponsored by Arizona Chapter, pg. 50, May. 
Irrigation system for turf, pg. 32, Sept. 

HIRING 
How to hire the best work force, pg. 21, Jan. 


HISTORY OF CLUBS 
A rollicking 80 years of Denver club life, pg. 78, Jan. 


HOTEL SHOW 
Record attendance in New York for “Club Managers Day” at 
Hotel Show, pg. 88, Jan. 


Show to spotlight designs for dining and Club Managers Day, pg. 
40, Oct. 


Program set for Managers Day, pg. 46, Nov. 


ICE 
Using Ice... and plenty of it, pg. 27, Sept. 


KITCHEN 
How to plan kitchen layouts, pg. 64, Mar. 
New kitchen is heart of our extensive facilities, pg. 30, Sept. 
How small kitchen serves 300, pg. 32, Oct. 


LABOR 

Automation—an answer for curbing labor costs, pg. 23, Jan. 
Training—one answer to the experienced help problem, pg. 2) 
Jan. 

How to hire the best work force, pg. 21, Jan. 

Ways to improve employe-member relations, pg. 22, Jan. 

Labor savers . . . more answers to cost-cutting problems, pg. 27, 


Feb. 
LENT 
Variety is keynote to seafood dishes for Lent, pg. 44, Feb. 


LIQUOR 
(See Beverage) 


MAINTENANCE 
Humidity control gives us ‘weather insurance’, pg. 30, June. 


(CLUB) MANAGER 


The club manager’s role, pg. 58, Mar. 
Managerial qualities listed at MSU short course, pg. 59, Nov. 


MANAGEMENT, CLUB 

Authority reversal—the basic problem of club management, pe. 
59, Jan. 

Why experts should consult experts, pg. 84, Jan. 

The club manager’s role, pg. 58, Mar. 

Board-manager relations, pg. 60, Mar. 

A club manager’s responsibilities, pg. 20, Apr. 

Rolling Acres needs a manager, pg. 16, Apr. 

Teamwork solves problems, pg. 15, Apr. 


MEAT 


Lamb dishes for luncheon menus, pg. 32, Jan. 
(Also see Food) 


MEMBERS, CLUB 


Ways to improve employe-member relations, pg. 22, Jan. 
Analysis of club membership, pg. 40, Mar. 

How to keep club members happy, pg. 28, May. 

How to keep club members happy, pg. 26, June. 

How to make members aware of club’s cost-of-living problems, 
pg. 68, June. , 


MEMBERSHIP 


Analysis of club membership, pg. 40, Mar. 
How to record membership statistics, pg. 20, May. 


MENUS 
Lamb dishes for luncheon menus, pg. 32, Jan. { 
Menu suggestions using foie gras, pg. 64, Feb. 
Tips on planning menus for parties, pg. 28, July. 
Menus for gourmet, anniversary dinners, pg. 70, July. 
A gourmet’s delight, pg. 75, July. 


MILITARY CLUBS 


Meeting of military club managers, pg. 77, Mar. 
Tour of SAC clubs, pg. 74, Mar. 
Air Force managers hear experts, pg. 63, June. 


PARTY IDEAS 


How we staged our Henry VIII dinner, pg. 27, Jan. 
The pool is the focal point for our summer parties, pg. 23, Feb. 


’ 
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How we present our South Pacific party, pg. 24, Feb. 

A patio party with a Hawaiian motif, pg. 25, Feb. 

A multi-club cruise party, pg. 21, May. 

Our gaslight spectacular, pg. 20, June. 

How Colonial staged its anniversary ball, pg. 22, June. 

We rope ’em in with a Western jamboree, pg. 24, June. 

How to build your party around a special event, pg. 25, June. 
Tips on planning menus for parties, pg. 28, July. 

German beer party, pg. 24, Aug. 

We stage low-cost parties with beer and sauerbraten, pg. 25, Aug. 
Ideas for serving vodka punches at club parties, pg. 61, Aug. 
How we staged a Roman party pg. 22, Nov. 

Paris theme captivated membership, pg. 24, Nov. 

Pool is setting for Riviera party, pg. 25, Nov. 

Space age dinner dance, pg. 28, Nov. 

Nacht im Munchen launches Beirstube Room, pg. 30, Nov. 
Materie dance party, pg. 34, Nov. 

Card parties with theme build attendance, pg. 38, Nov. 
Unusual Swiss party theme, pg. 15, Dec. 


PAYROLL 
Control of payroll, pg. 55, Mar. 


PLANS, PLANNING 
Sold membership—Plum Hollow, Detroit, pg. 22, Oct. 


PROMOTION 


How to get the most from your club promotion pieces, pg. 38, 
Mar. 

We build sales volume through beverage promotion, pg. 20, Aug. 
Promotion of mixed drinks and bar tips, pg. 52, Aug. 

We use personal sell to insure success of parties, pg. 34, Nov. 


RECIPES 


Lamb dishes for luncheon menus, pg. 32, Jan. 
Recipes for dishes that are different, pg. 65, June. 
Dessert ideas you can use, pg. 50, July. 


REMODELING 
What is good design to a club?, pg. 67, Jan. 


REMODELING, CITY CLUBS 

Locust Mid-City Club, Philadelphia, pg. 36, Oct. 
Cincinnati Club, pg. 27, Oct. 

Originality turns room into success, pg. 14, Dec. 


REMODELING, COUNTRY CLUBS 


Island cooking and efficient ice-making are features, pg. 30, Oct. 
Vestavia Country Club, Birmingham, Alabama, pg. 30, Oct. 
Maplewood (N. J.) Country Club, pg. 28, Oct. 

Plum Hollow, Detroit, pg. 27, Oct. 


SALES 
Sales, costs, buying trends shown in new CM survey, pg. 24, May. 


SOCIAL PLANNING 
We plan winter schedule in spring, pg. 26, Nov. 


SER VICE 
Denver clubs feature fine food and service, pg. 64, Jan. 
Unlimited opportunity, pg. 36, Mar. 
Types of food service, pg. 44, Mar. 
Imagination gives sparkle to European service, pg. 75, Sept. 


SWIMMING POOL 
Is your swimming pool a headache or an asset?, pg. 60, Jan. 
Our pool brings us business, pg. 21, Feb. 
The pool is the focal point for our summer parties, pg. 23, Feb. 
We build outside activities around our pool, pg. 26, Feb. 
A club “first”, all-aluminum pool and building, pg. 32, Feb. 
We net $2,500 on pool season, pg. 63, Feb. 
Swim meets boost attendance, pg. 65, Feb. 
Face-lifting for a 20-year-old pool, pg. 32, June. 
Tips on pool winterizing, pg. 70, Sept. 


TAX 
Income Tax exemption of social clubs, pg. 33, Mar. 


TEEN-AGERS 
A Junior Country Club, pg. 28, Sept. 


TENNIS COURTS 
How tennis can put bounce into your club, pg. 74, Jan. 


Active tennis program demands rules to control use of courts, pg. 


22, Feb. 
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No. 34 Cooler 
Liquid Capacity, in 
excess of 4 quarts. 


he Clegant Louch 


of Polar Wares new 
INSULATED WINE COOLER 


in lustrous 
stainless steel 


When your patrons call for champagne or other fine 
wine, match their special-occasion mood with the 
special-service touch of Polar Ware’s handsome 
Insulated Cooler of lustrous stainless steel. Its ap- 
pearance is richly appealing . . . and it's fully insu- 
lated to prevent exterior ‘sweating.’ There's no 
muss or fuss — never a need to wrap the Polar Cooler 
in a towel! 

Along with unmatched beauty and functionalism, 
Polar Coolers offer practicality ... can be used most 
effectively as serving bowls for hot or a 

cold beverages. You'll like this... just = 
as you'll like Polar’s guaranteed durability. 
Why not check with the supply men who 
call on you for the full story, or write 


POLAR WARE co. 


*5100 LAKE SHORE ROAD, SHEBOYGAN, WISCONSIN 
Merchandise Mart — *415 Lexington Ave. *800 S. Santa Fe Ave. 
Chicago 54, Rm. 1455 New York17,N. Y. Los Angeles 12, Calif. 

Offices in Other Principal Cities 
*Designates office and warehouse 
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* 


Standard of Quality for Over a Century 


Liddell 
LIMES 


Table Cloths and Napkins, both White and 

Colored, in all-Linen, half-Linen and Cot- 

ton. Solid colored or printed Cotton Momie 

Cloths, Napkins and Mats in a wide variety 
of colors and prints. 








WILLIAM LIDDELL & CO., INC. 


24 W. 40th STREET, NEW YORK 18, N.Y. 
MILLS—BELFAST, IRELAND 











at 


ao 
LEROUX & C 
2 pees ns 





Frcroux “ROYAL FAMILY OF FINE LIQUEURS” 
CREME DE CACAO «+ 54 PROOF - LEROUX & CO. + PHILADELPHIA, PENNSYLVANIA 


TRAINING 


| 
| Training . . . one answer to the experineced-help problem, pg. 20, 
Jan. 

| Ways to improve employe-member relations, pg. 22, Jan. 

| How we train our employes, pg. 22, May. 


WINE 
(See Beverage) 


| WORK SHOPS 
| Lists managerial qualities at MSU short course, pg. 59, Nov. 


Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 


IF 
| VW 





December, 1961 


16—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
November, 1961, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
November, 1961, if more than $100, payable to an 
authorized depositary. Return on Form 450. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 


periods ended July 31, 1961. 


31—Excise taxes: Tax on membership dues, initiation, trans- 
fer, and assessment fees, admissions, and other excise 
taxes for November, 1961, if more than $100, payable 
to an authorized depositary. Return on Form 537. 


| January, 1962 


| 15—Withholding tax and Federal Insurance Contributions 
| Act tax: The sum of tax withheld from wages during 
| December, 1961, and employe tax and employer tax 
| under the Federal Insurance Contributions Act for 
| December, 1961, may be remitted to an authorized 
| depositary. Return on Form 450. If this option is exer- 
| cised, Form 450 must be filed in time to permit author- 
| ized depositary to return validated Form 450 prior to 
| filing return for fourth quarter of 1961. 

Exempt corporations: Information return on Form 990 
or 990-A, due from certain exempt corporations with 
accounting periods ended August 31, 1961. 


31—Withholding tax and Federal Insurance Contributions 
| Act tax: Return for fourth quarter of 1961 due and tax 
| payable. Return on Form 941. Attach validated Forms 
450 to return. Reconciliation return (Form W-3) for 
calendar year 1961 due and last day to give employe 
statement of tax withheld and wages paid for the 
calendar year 1961. 

alana tax: Return for 1961 due and tax pay- 
able. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other ex- 
cise taxes for December, 1961, if more than $100, may 


537. If this option is exercised, Form 537 must be filed 
in time to permit depositary to return validated Form 
537 prior to date for filing return for the fourth quarter 
of 1961. Otherwise, return for fourth quarter due and 
tax payable. Return on Form 720. Attach validated 
Forms 537 to return. If return is accompanied by de- 
positary receipts showing timely payment of tax for the 
entire quarter, due date of Form 721 is extended to 





February 10, 1962. 
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be paid to an authorized depositary. Return on Form: 
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buffets, this time featuring New Or- 
leans, creole-style dishes with many 
southern delicacies right down to black- 
eyed peas and corn bread. 

“Bob Scobey’s Frisco Jazz Band, rec: 
ognized as one of the outstanding 
dixieland groups in the country, was 
fown to Des Moines from Scobey’s 
own place in Chicago for the one night 
engagement.” 
~ Members enjoyed a Dixieland concert 
and danced from 9 p.m. to 1 a.m. on 
the club’s terrace, which had been 
decorated with a multitude of colored 
balloons and Japanese lanterns, to pro- 
vide a colorful setting for the climax of 
the summer season. 


Marc L. Dolan, for eight years man- 
ager of the South Shore Yacht Club, 
Freeport, N. Y., is now manager of 
the 120-room Rockville (Md.) Plaza 


MPiIN G 
CLUBS 


ued from page 12) 


Motor Hotel, near Washington, D. C. 
Mr. Dolan at one time was associated 
with the Hotel Astor in New York and 
the Flamingo Hotel in Las Vegas. 


Orlando R. Smeltekopf, long-time 
club manager and for many years a 
member of the CMAA, died recently 
at his home in Lady Lake, Fla., where 
he has been retired for the past several 
years. 

Mr. Smeltekopf, who is survived by 
his wife, for a number of years man- 
aged Butterfield Country Club, Hins- 
dale, Ill., and then moved to Green 
Acres Country Club, Northbrook, be- 
fore his retirement. 


A. P. Serra has been appointed man- 
ager of the Sarasota Bay Country Club, 
Sarasota, Fla., succeeding J. J. Macheck 
who has retired. 


B. L. Hamner, Jr. 


Burks L. Hamner, Jr., has been 
named treasurer and general man- 
ager of The Cavalier, Virginia Beach, 
Va. 

Mr. Hamner comes from the Palma 
Ceia Golf and Country Club, Tampa, 
Fla., where he had been manager since 
leaving the position of managing di- 
rector of The Cavalier six years ago. 

His background includes general 
managerial positions at the British Co- 
lonial Hotel, Nassau; Officer’s Open 
Mess, NOB, Norfolk, Va.; The Beek- 
man Arms, Rinebach, N.Y.; The Lago 











YES | NO | 





Squeeze lemons and pay the 
high cost of labor and ma- 
terials? 





dissolve so easily? 





Combine bottles "A" and "B" 


| 
Dissolve crystals that do not | 
| 
to make a gallon? 





Add a frothing ingredient to 
put attractive heads on the 


drinks? 

Use a frothing product contain- 
ing Saponine, banned in 
many states? 











Pay more than '/2¢ per cock- 
tail for a lemon flavored | 


drink base? 


If you are using FROTHY 
MIXER your answers are all | 








WHEN YOU NEED LEMON JUICE 
DO YOU HAVE 10: 








EVEN MORE IMPORTANT: 


Which frothing lemon cocktail base gives grea 





114 
Roc 








FROTHY MIXER can prove itself, only if you try a free sample. 
WRITE TODAY! 






Since 1863 


My 


Ly 


| 

} 

° 
De Nth | 
FRotuy MIXER 
| 

| 


i 
F} 





"Don't 
Squeeze— 
Use Fee's" 


test satisfaction? 





Fieto St 
HESTER 20, N. Y 





Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 195! 





DURABLE and SMART 


‘furniture 


= ay 
— 


j 


NO. 691 
u Swivel Chair 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 


Manufacturers 


Sheboygan, Wisconsin 


Permanent Displays: 
Chicago * New York * Atlanta * Miami + Boston * Son Francisco 
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kitchen and 
dining rooms 


on different levels? 


If food still travels by foot from floor to 
floor in your club, you may not know how 
much simpler service can be with a modern 
Sedgwick Dumb Waiter! 


BENEFITS 


Faster service to guests using the same 
number of waiters —or fewer 


Possible payroll savings 


Reduction in confusion, fewer service 
accidents 


Soup served hotter—ice cream 
delivered frozen 


Happier members, more contented help 


SAVE LABOR 
Sedgwick Electric Dumb Waiters speed 
service between any number of floors by 


landing. Many replacements of obsolete 
equipment in clubs throughout the country 





| 






Mar Hotel, Ft. Lauderdale, Fla.; The 
Cavalier Beach & Cabana Club; and 


The Cavalier proper. 











Frank Perkis 


Frank Perkis, whose death was an- 
nounced in last month’s issue, had been 
a club manager for over 40 years, when 
he passed away September 25 at Col- 
umbus, Ohio. He was 69 years old. 

A native of the Isle of Wight, Eng- 
land, Mr. Perkis first managed the Attic 
Club in downtown Chicago from 1921 


to 1933. Moving to the exclusive 
Camargo Club, near Cincinnati, he 


| served as manager until 1942, when he 
| assumed the duties of manager at the 


Rocky Fork Hunt and Country Club, 
Gahanna, Ohio, holding that position 
until the time of his death. 

Mr. Perkis was active in both local 
and national CMAA affairs having been 


| a charter member and past president 
the touch of a button. Safe, dependable, | of the Ohio Valley Chapter and a 
economical in operation. Complete with | CMAA director from 1944-1946. He 
interlocked doors and signals at each | Was also a member of the Scottish Rite 
| and Cincinnati Syrian Shrine, as well 





as many other organizations. 
He is survived by his wife Eileen M. 


with efficient Sedgwick units. Manually | Perkis; two daughters, Mrs. G. J. Strif- 


operated dumb waiters available for 
limited and occasional duty. 


FREE ENGINEERING SERVICE 
Engineering service based on 68 years 
of specialized experience includes sur- 
vey of your problem, recommenda- 


tions based on your club’s needs and 
budget, complete estimate — all with- 
out charge or obligation. Let us help 
you improve your food or bar service. 


Write today! 


Sodigntdh. 


MACHINE WORKS 
263 WEST 14th ST. * NEW YORK 11 
Other Sedgwick products: PASS WINDOWS 


CORRESPONDENCE LIFTS * SIDEWALK ELEVATORS | 
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ler of Pensacola, Fla., and Mrs. Case 


Bol of Columbus, Ohio; a son, Rodger 
F. Perkis of Cincinnati; and five grand. 
children. 


Louis R. Vogel has been named man- 
ager of the Branch River Country Club, 
Manitowoc, Wis., succeeding Robert La 
Fond. 


Mr. Vogel, who was formerly in 
charge of all food service at the club, 
has had 14 years of culinary experience 
and specializes in a large variation of 
both indoor and outdoor dinners, 
lunches and brunches, including venison 
barbecues, (whole) lamb pit roasts and 
Scandinavian fish stews. 

The club is located on the wooded 
flowage of the Branch River, which 
provides one of Wisconsin’s most bezu- 
tiful and natural settings, for the club- 
house, swimming pool and logging 
camp-style barbecue pits. 





J. E. Henderson 


J. E. “Ed” Henderson has been ap- 
pointed manager of the Oakbourne 
Country Club, Lafayette, La., succeed- 
ing Frank A. Macioge, who resigned to 
accept the position of manager at Len- 
awee Country Club, Adrian, Mich, 
(CM, October). 

Mr. Henderson, who studied at the 
Cornell University School of Hotel and 
Restaurant Administration, comes to 
Oakbourne from the Bayou Bend Coun- 
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try Club, which he opened in Decem- 
ber, 1960. He had previously held a 
variety of training jobs. 


Kenneth Meisnest, manager of the 
Washington Athletic Club, Seattle, and 
former president of the CMAA, has 
been initiated into the Jesters, of whom 
there are just 62 in Seattle, out of a 
total of 11,000 Shriners there. That this 
is an unusual honor for Mr. Meisnest 
can be seen by the fact that only two 


men per year in Seattle are inducted 
into the Jesters. 


area recently. 


man-made hill; 


informal 





Birmingham managers get together in Birm- 
ingham! Larry James (left), manager, and 
Elbert Jemison, Jr., (right), president of the 
Birmingham (Ala.) Country Club, welcome 
John T. Brennan, manager of the Birmingham 
(Mich.) Country Club and president of 


Bluff, Il., 


CMAA. The occasion was the opening party 
of the CMAA regional meeting sponsored by 
the 'Bama Chapter held in October at the 
Birmingham (Ala.) Country Club. 


Riverwoods Country Club, Lake County, | 
Ill., presently under construction, is one of | 
the new clubs being built in the Chicago 


Facilities will include: a two-story, 44,- 
000-square foot clubhouse located on a 
two 18-hole qolf courses; 
four swimming pools, of which two will be 
of championship size with one to be en- 
closed for winter use; tennis courts; super- 
vised children's playroom; teen clubroom; 
meeting rooms; two lounges; a large 
dining patio for 300 persons; formal and 
dining rooms; ballroom; barber 
shop; and an ice skating rink. 

The club will open by April, 
a year-round program of athletic and 
social activities will be offered. 


George J. Miller, recently appointed 
manager of Shoreacres Golf Club, Lake 
writes that, 
was delighted to be appointed manager 
of Shoreacres, this fact was pleasantly 
overshadowed by the arrival of our 
first child, Karyn Rose, on April 20th, | 
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and was probably the most important 
reason for neglecting to advise my 
friends of my present whereabouts.” 

Before coming to Shoreacres Mr. 
Miller had managed the Top of the 
Rock Club, Little Rock, Ark.; Lake 
Shore Country Club, Glencoe, IIl.; and 
the Standard Town and Country Club, 
Atlanta, Ga. 


Henry C. Dickson has been ap- 
pointed manager of the Oklahoma City 
Golf and Country Club, succeeding 
R. B. Canfield. 

A graduate of the University of 
Florida with a degree in business ad- 
ministration and economics, Mr. Dick- 
son entered the hotel field in 1929, 
working as a mail clerk at the Lincoln 
in Indianapolis, and was eventually 
named the hotel’s assistant manager. 
He has also been associated with the 
Skirvin, Tower and Baker Hotels, and 
has served as president of the Okla- 
homa City Hotel Association and pres- 
ident and chairman of the board of the 
Dallas Hotel Association. 

Oklahoma City Golf and Country 
Club members recently voted to ac- 
cept a proposed $400,000 remodeling 


program. 


John G. Outland, general manager 
ot the Dallas Country Club and CMAA 
secretary-treasurer, writes that the 
club’s chef, Freeman Matatall, and 
Chef Albert Schaufelberger of the Dal- 
las Club were members of the Texas 
team of the Hotel and Club Chefs 
Association, competing at the conven- 
tion of the American Culinary Federa- 
tion, held in Miami Beach in connec- 
tion with the first national Culinary 
Arts, Food and Equipment Exposition 

The team, composed entirely of 
chefs from the Dallas area, won six 
first-prize trophies and was awarded 
the Grand Prize of the Salon for whole 
table competition. 












Paul Presley, manager of the Oak- 
wood Country Club, Enid, Okla., in- 
forms us that the club has spent 
$25,000 for redecorating and additional 
air conditioning during the last six 
months, and will spend another 
$20,000 this winter to enlarge the la- 
dies’ locker room. 


Peter A. D’Angelo, manager of the 
Hampshire Country Club, Mamaro- 
neck, N. Y., was the guest of honor at 
the club’s annual Victory Party, given 
this year to commemorate Mr. D’A.- 
gelo’s 15th year as manager and his 
election as president of the Metropoii- 
tan Chapter of CMAA. 

Frank Kalisch, club president, pre- 
sented Manager D’Angelo with a 
plaque from the membership “for loyal 
and devoted service,’ and introduced 
Irving Kuller, one of the four past 
presidents under whom Mr. D'Angelo 
has served, who stated that, “Mr. 
D’Angelo has truly become a member 
of our family. His unlimited devotion 
to the club is cherished by every offi- 
cer and board member.” 

Mrs. D’Angelo was presented with a 
jewelled watch by Hampshire’s mem- 
bers and a bouquet of roses from the 
club’s staff. 

Among the special guests present 
were William Birner, manager of the 
Sunnydale Country Club, Scarsdale, 
N. Y., and retiring president of the 
Metropolitan Chapter; Ernest Ober- 
hammer, manager of the Quaker Ridge 
Golf Club, Scarsdale; and Jerry Aart, 
manager of the Elmwood Country 
Club, White Plains, N. Y., and a for- 
mer assistant manager at Hampshire. 
The party was attended by over 350. 


The Carolina Country Club, Raleigh, 
N. C., where Reginald P. Scott is gen- 
eral manager, has just completed re- 
construction of its golf course at a cost 
of $40,000, and all greens are now 
Tifton 328. In addition, improvements 
totaling $21,500 have also been made 
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to the teenage room and the swimming 
pool concession stand. 

Mr. Scott reports that the club has 
hired Tommy Card, formerly of the 
Hawthorne Valley Country Club, 
Solon, Ohio, as its new golf profession- 
al, and Louis Oxnevad, formerly at 
the Louisburg Country Club, Louis- 
burg, N. C., as greenskeeper. 

The club recently accepted 50 new 

J vembers during the first phase of an 

expansion program, bringing the total 
membership to 850. 


Colbert Silvey, for the past two years 
manager of the Stuttgart (Ark.) Coun- 
try Club, died recently of injuries suf- 
fered when the car he was driving ran 
off the highway at Linden, Tenn., near 
Nashville. 

Mr. Silvey, who was 41, had been in 
Memphis for a meeting of the Delta 
Chapter of CMAA and was on his way 
to visit his son, who attends school in 
Nashville, when the accident occurred. 

He is survived by his wife, Marion 
Silvey, and son, George Silvey, of 
Stuttgart; his mother, Mrs. E. M. Silvey, 
and a brother, Lamar Silvey, of Green- 
ville, Miss.; and two sisters, Mrs. J. L. 
Wellborn of Clarksdale, Miss., and 
Mrs. William Gist of Indianola, Miss. 


Raymond M. Adams, manager of the 
Princeton Club of New York, writes 
that construction of a brand new 
$4,700,000 building to be used exclu- 
sively as a clubhouse and located on its 
own site, has begun with the laying of 
the foundation and that the steel fram- 
ing is currently being errected. 

The project, when completed late in 
1962, will be, states Manager Adams, 
“one of the first such new clubhouses 
complete on its own site in New York 
City in about 30 years.” 


The University Club of Columbus 
(Ohio), where Francis A. Sifferlin is 


manager, is presently considering the 
acquisition of additional property. for 
“a club in the country.” 

The proposed adjunct, located on a 
1000-acre tract on the Follmer Estate, 
Lake-of-the-Woods, includes the Foll- 
mer Mansion, which would be used as 
the main clubhouse, an adjoining 16- 
room lodge, and has a half-mile shore- 
line on the nine-mile lake. In addition 
the development of picnic grounds, a 
swimming pool, boat docks, archery 
and driving ranges and tennis courts 
are contemplated. Provision would be 
made for the establishment of an 18- 
hole golf course, if and when it became 
necessary. 

Plans call for a separate corporation 
to be formed, which would then sign a 
50 year lease on the property with the 
option of purchase. Club members 
would have preemptive rights to be- 
come charter members of the new proj- 
ect, and only those members desiring 
to use the new facilities would pay 
additional dues. 


The Business and Professional Men’s 
Club of Beaumont (Texas), where Mar- 
cel Goneau is manager, recently com- 
pleted an expansion program that in- 
cluded the construction of a youth 
center, enlargement of the swimming 
pool and the addition of a second floor 
to the main building. 


Hillcrest Country Club, Bartlesville, 
Okla., where Earl Hedges is manager, 
has taken an $864,000 proposed build- 
ing program under consideration. Plans 
call for the addition of a second story 
to the clubhouse along with expansion 
of existing facilities, and revision of 
the golf course to balance front and 
back nines. Work would be completed 
sometime this summer, according to 
a tentative schedule submitted with the 
plans. 


Robert O. Magill, who is now retired 
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but who managed the Racquet Club in 
St. Louis for many years, has returned 
home after a European trip aboard the 
Cunard Liner Sylvania. 

Mr. Magill visited Cork, Dublin, his 
birthplace of Carrick Fergus in North- 
ern Ireland, Belfast, the Isle of Man 
and Manchester, England. He reports: 
“At each stop I hired an auto and 
chauffuer thus enabling me to visit the 
scenes of my youth. Ireland is a beauti- 
ful country and _ prosperous. The 
weather was fair throughout the trip.” 


M/Sgt. Clarence Price, secretary- 
treasurer of the Non-Commissioned Of- 
ficers’ Open Mess, Tinker Air Force 
Base, Okla., reports that the club had 
its grand opening ceremony on October 
28. 


Miss Daisa K. Irvin has accepted a 
position as secretary to Manager Gary 
Stay of The 26 Club, Denver. Miss Irvin 
was graduated, cum laude, from the 
hotel and restaurant school at Univer- 
sity of Denver in August, and will be 
remembered by those attending the 
Denver conference as one of those as- 
sisting Gene Marshall and his hospital- 
ity committee. 

Miss Irvin is the daughter of Fred A. 
Irvin, formerly general manager of the 
Peninsula Golf and Country Club, San 
Mateo, Calif., and presently adminis- 
trator of The Sequoias, a retirement 
community in Portola Valley, Calif. 


Richard T. Howell, manager of the 
Midday Club, Philadelphia, has ap- 
pointed Marcel Foucre executive chef. 
Chef Foucre is a veteran of the French 
navy during the first world war and 
has been associated with culinary ac- 
tivities for 49 years. He spent five years 


with the Merion Cricket Club near Phil- | 
adelphia and also has been with the | 


Ritz Carlton in Philadelphia. 


Karl Brandon, who is manager of the 
Laurel Valley Golf Club, Ligonier, Pa., 
writes that he has completed his second 


summer season there and that he and | 
will take an extended | 
vacation in Paris. He will return to the | 


Mrs. Brandon 


club next May. 
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CLUB MANAGER WANTED 


Private country club membership 
over 300, needs qualified manager. 
18-hole golf course, swimming pool, 
excellent dinner facilities. Living 
quarters available. Salary commen- 
surate with qualifications. Interview 
arranged after receipt of photo and 
resume. ADDRESS: John Corwin, 
Marion County Bank, Marion, Ohio. 








NEW OPERATION COUNTRY CLUB in 
eastern vicinity of Cleveland, Ohio, desires 
youthful, aggressive club manager. Must 
have ability to promote a select membership 
as well as experience in the operation of a 
fine country club, including food and bever- 
age service. Salary plus income participa- 
tion for qualified man. Submit resume and 
recent photograph. Information submitted 
will be held in strictest confidence. AD- 
DRESS: Box 12-A, e/o CLUB MANAGE- 
ment, 408 Olive Street, St. Louis 2, 
Missouri. 





AVAILABLE FEBRUARY 1962. 
Experienced food manager, interest- 
ed in country club. Presently manag- 
ing complex food operation, sales 
this year $250,000.00—over one-half 
banquet business. Married, middle 
age, best character references. AD- 
DRESS: Box 138-A, c/o CLUB 
MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 





CLUB MANAGER AVAILABLE 
NOW 


Twenty years experience. Married, 40 years 
old, good appearance and personality. Thor- 
oughly experienced to take full charge of 
CLUB OPERATION. Excellent background 
in food and beverage controls, purchasing 
and planning private parties plus nice club 
parties. Complete resume, excellent refer- 
ences on request or personal interview any 
time. Relocate any first class club. AD- 
DRESS: Box 15-A, c/o CLUB MANAGE- 
MENT, 408 Olive Street, St. Louis 2, 
Missouri. 











WANTED: Country Club Man- 
ager in the central Kentucky area. 
Must be thoroughly qualified. Please 
send full details including age and 
references to: Box 14-A, c/o CLUB 
MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 
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Wanted—Golf Club Manager 
For well established Northern Cali- 
fornia 18 hole private golf and coun- 
try club. Must have experience in 
golf club management of kitchen, 
bar, pool, social and club activities. 
Bookkeeping background essential. 
Apply in writing, stating experience, 
references, qualifications and salary 
expected. ADDRESS: President, 
Santa Rosa Golf and Country Club, 
1059 Second St., Santa Rosa, Calif. 


MANAGER WANTED 
For somal club in the south. 225 
members. 9 hole golf course, swim-, 
ming pool, ‘tennis. Must have promo- 
tional ability and cuisine experience, 
with some knowledge of golf activi- 
ties preferred. 
Salary—house with all _ utilities— 
golf shop and soft drink concessions. 
ADDRESS: Mr. Sam Robinson, Vice 
President, Eufaula Bank & Trust 
Company, Eufaula, Alabama. 























hotelmen’s EMPLOYMENT AGENCY 


45 W. 45 St., Suite 506-C, New York 36, N. Y. 
JU 2-4382 


Earl Guenter Kocksch Owen G. McKenna 
Licensee Director 
WISE MANAGERS PLAN THEIR 
PROFESSIONAL FUTURES. 
THEY DON'T WAIT 
Founded by Eugene —* as a highly se- 
lective service devoted to the hotel club and 
food industries. The placement medium of 
those who are proud of their profession. 


i 





Manager Available 

Eighteen years experience club and 
hotel maagement. Good food and bev- 
erage operator, promotion, catering, 
parties, stimulating ideas for making 
members happy. Available January 1. 
44 years old, married, no children. 
University graduate. ADDRESS: Box 
A-16, c/o CLUB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 





Write for Free Brochure describing our 
Display Fountains « Hors D’Oeuvres and 
Smorgasbord «Turntables « Chafing Dishes 
Musical and 3 Tier Cake Plates 


Caterers EQUIPMENT, CO. 


250 Lafayette St., New York 12 





cushioned comfort 
m a compact 


folding chair 


These beautiful, budget-minded chairs offer 
the deluxe comfort of spring seats and cush- 
ioned backs, serve equally well for religious 
services, social and club functions, classes and 
meetings. They fold in one simple operation, 
store neatly in minimum space. Send today for 
a free catalog showing the complete Heywood- 
Wakefield seating line. 
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WAKEFIELD 
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HEYWOOD ¢ WAKEFIELD, MENOMINEE, MICH. 


Write advertisers you saw it in CLUB MANAGEMENT: DECEMBER, 1961 59 








hen addressing a CMAA national 

conference a few years ago, I 
quoted a renowned speaker as saying 
that the greatest causes of food loss 
over-production and_ excessive 
labor costs. There is little that you or 
I can do about the latter. However, 
some readers may remember that in 
that talk I stressed the “banquet” or 
“party” menu as presenting the greatest 
opportunity to meet, and even reduce, 
these factors. 

At the Kansas City Club our prob- 
lems are a great deal like yours. We are 
a good average city club, serving ban- 
quet or party meals from $2.25 (for 
luncheons) up. This month we will 
serve a banquet, which will run about 
$20 per cover. That price is for the food 
alone. Such banquets—held about once 
a year—have been the subject of talks 
I have made at Denver, Oklahoma and 
Cornell Universities, etc., and perhaps 
can be the subject of a future Food 
Topics. 

In the meantime, since we are now 
in the party season, I am giving you a 
“party” menu of ten years ago (it is 
just as useable today) together with 
the instructions given our staff. 


were 


Dinner Menu 


Creme Bohemienne en Tasse 


Croutons 


Ripe Marinated Stuffed Celery 


Olives 
Spiced Cantaloupe Ripe Green Olives 
Lobster W. W. 
Cucumber Rolls 
Larded Beef Tenderloin Provencale 
Chateau Potatoes 
Bibb Lettuce, Brunswick Dressing 
Fraises Reve de Bebe 
Demi Tasse 


Instructions to Chef: 


To accompany the Creme Bohemienne 
Soup, which is to be served by the waiter in 
very hot cups, I want small round croutons 
made from our hard rolls. I want these fresh- 
ly buttered and sprinkled with cheese just 
before the soup goes up. The croutons are 
then to be placed in bread trays and passed 
by the waiters. 

For the relishes you can prepare roulettes 
consisting of the ripe green olives, small 
pieces of spiced cantaloupe and celery stuffed 
with cream cheese mixed with onion juice 
and chopped pecans. Also some extra large 
black olives marinated in a little olwe oil 
and garlic the night before. I would not be 


by Harry Fa weett 


too extravagant with these relishes. When 
people are getting three or four kinds, it is 
not necessary to figure more than a few extra 
above one serving of each variety for each 
person. 

The fish course will be “Lobster W W” 
and I want you to make that by taking the 
tail of our two-pound lobsters and stiffening 
them in the steamer. Don’t allow them to be- 
come too well done. After each lobster has 
been taken out of the shell and split, put 
the lobster halves in a baking dish, keeping 
the piece intact. Moisten each dish with a 
little fish fumet and white wine with chopped 
shallots and mushroom. Place in the oven 
on a large baking sheet or on top of the 
range until the sauce is about reduced. Cov- 
er all of the lobster tail in the baking dish 
with Bearnaise Tomatee just as you are dish- 
ing it up to be served and send it in Sous 
Cloche. With this course, I would like to 
serve some tiny parkerhouse rolls, split and 
stuffed with finely chopped cucumbers in 
thick sour cream. Have about two of these 
sandwiches for each person. 

I would like to serve the larded Tender- 
loin Provencale from our stainless steel wag- 
on, which can be sent in to the center of the 


table, and where 1 understand you will carve 
the tenderloin and place the garniture of a 
stuffed mushroom and stuffed tomato on 
each plate as you serve it. Using your stain. 
less steel wagon for this purpose will keep 
all of the courses hot. Since no potatoes 
have been served I think it would be well 
to send along a few Chateaus with this course, 
not serving more than three to each per. 
son. Serve individual French loaves. 

The salad which is to be served after the 
meat but with the same course, is to be of 
very small heads of Bibb Lettuce with the 
plain Brunswick dressing I mentioned to you 
the other day. This dressing is made of oil, 
mustard, salt, taragon vinegar and the yolk 
of a hard boiled egg; also some chwes. The 
dressing should be put on the salads just} 
before being served and if a generous amount 
is used, it will not be necessary to pass any ¥ 
separately. 


The dessert, Fraises Reve de Bebe, you ¥ 


have made before and I want to be genervus ¥ 
in the portions of it. Large pineapples—cut F 
off top and leave intact—use those having \ 
nice leaves. Hollow out and cut up pive- ¥ 
apple removed; marinade in juice with | 


Cointreau. Mix the cut up fruit with whole | 


strawberries and thick cream just before § 
serving. Replace the top and put in a very § 
cold ice box. Have a square piece of Genoise ¥ 
about one and a half inches thick iced with 
pink fondant. Place filled pineapple im its | 
center and one very large strawberry on each 
corner. Send to table (one for each eight per- § 
sons), display, then remove to side table to | 
be dished to plates. 


» Y 
In serving, cut each guest a square of the 


cake then cover with the contents of the @ 


pineapple. 


Black coffee concludes the menu. @ : 


Pfaelzer Opens New Plant 


faelzer Brothers, pioneer purveyor 

to clubs, restaurants, hotels and 
institutions, formally opened the firm’s 
new meat fabricating plant Saturday, 
October 21. 

Located at 4501 West District Boule- 
vard, Chicago, this 79,000-square-foot, 
one-story, insulated-aluminum-panel 
building accommodates modern §ar- 
rangements for receiving, processing, 
fabricating, packaging and _ shipping. 
The plant is located in the Crawford 
Development of the Central Manufac- 
turing District. 

From the time the product is received 
until it leaves the plant, it is constantly 
refrigerated—even at the spacious 
loading dock. Products move in an easy, 
straight line flow on conveyors to the 
fabricating, weighing, packaging and 
freezing stations. This conveyerized 
system assures an increase in the effi- 


ciency of operations and better service | 
to customers. 4 
The plant has eight coolers where § 


as many as 10,000 wholesale cuts of li 


U. S. Prime and U. S. Choice meats § 
can be held at one time. These aging 
coolers were designed and constructed 
solely for scientific dry aging. Unlike 
ordinary storage coolers, Pfaelzer’s 
coolers are air conditioned, tempera- 
ture and humidity controlled to an ex- 
act degree in order to bring out the 
meat’s flavor and tenderness. 

Another innovation incorporated in 
the new plant is the specially designed, 
automatic platé freezer which quickly | 
freezes boxed steaks at temperatures | 
of 50° below zero in approximately 
one-half the time required by standard 
equipment. After the product is deep- 
frozen, the freezer ejects six boxes at 


a time into a conveyor. @ & y 
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THE FOOD DESERVES THE 
Your customers do, too! They’ll thank you when they see NABISCO’S 
Individual Service Packets with the same delicious, crisp PREMIUM 
SALTINE CRACKERS they enjoy so much at home. These fresh, 


tasty, top-quality crackers are also relished with cheese, chili and 


other foods that like a touch of zest. Easy, economical to serve, cuts 


food cost —no waste of time, no waste of crackers, thanks to the 


moistureproof cellophane packets. Just over a penny per packet! @ 


CRACKERS 


SEND FOR FREE BOOKLET AND SAMPLES 


Nationa Biscuit Co., Dept. 11-M 
425 Park Avenue, New York 22, N.Y. 


Name 


Organization 


Address .. 





How to 
make your gift 
memorable 


GIVE BEAUTY...a brilliant nev 
decanter of regal design 
worthy of the hand of 

a Florentine artist. 


GIVE EXCELLENCE... the un- 
changing choice of bourbon 
scholars. One name. One 
quality. One rich and 
friendly flavor. 


GIVE EXPRESSION to your own 
good taste. Give the ultimate 
in Bourbon enjoyment... 





<0 
FITZGERALD 


Kentucky's One and Only 
Premium* Bourbon 
exclusively Bottled in Bond 


*at its price or higher 
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NEW FLORENTINE DECANTER re-creates the Golden Age of Renaissance splendor... a last- STARFIRE GIFT WRAP for familiar Fifth or 
ing reminder of your gift of the One and Only Ovb Fitzceratp. Same price as regular Fifth. Pint. As always, your Key to Hospitality 


STITZEL-WELLER, America’s Oldest Family Distillery + Estab. Louisville, Ky., 1849 « Mellow 100 Proof Straight Bourbon Whiske) 
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